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Sotheby Road 
Highbury n 5 

A beautifully presented 6c extremely elegant 5 double bedroom family home situated within the 
Sotheby Road conservation area, only moments from the shops of Highbury Barn, including the 
renowned Fromagerie, butchers 6c fishmongers. 

EPC rating D 


£1,850,000 

freehold 


SALES 

020 73599 777 

sales.isUngton@chestertonhumberts.com 
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Melody Lane 
Highbury n 5 

A stunningly stylish, 4 bedroom modern townhouse, set within the sought after Melody Lane 
development off Highbury Grove, close to Highbury Fields. This beautiful house SONOS sound 
system throughout, under floor heating private parking. 

EPC rating C 


£1,895,000 

freehold 


SALES 

020 7359 9777 

sales.islington@chestertonhumberts.com 


chestertonhumberts.com 








































Chesterton Humberts 

PROPERTY EXPERTS 

"MOST EFFICIENT AND HELPFUL" 

★★★★★ 



Curtain Road 
Shoreditch ec 2 a 

Magnificent split level penthouse apartment located in the heart of Shoreditch, close to Hoxton Square &, 

Old Street underground station. The penthouse boasts stunning views of the City skyline from the private roof 
terrace & includes large eat in kitchen, 2 bedrooms, 1 with en-suite Remain bathroom. 

EPC rating C 

LETTINGS 

020 7226 4221 

lettings. isHngton@ chestertonhumberts. com 


£850 

per week 


# f ra -Si © p 


Additional charges apply. Administration: £222 (VAT included). 
References per tenant: £42 (VAT included) 
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Rosebury Avenue 
London eciR 

An outstanding 3 double bedroom apartment set within the beautiful New River Head development. 
The property benefits from spacious accommodation including an open plan reception room, fully 
integrated kitchen, further reception room with access to a private balcony, a grand master bedroom 
suite, 2 further double bedrooms 2 bathrooms 6c a storage room. Further benefits include porterage, 
lifts, gymnasium & well maintained communal parts. 

EPC rating D 


£i>495 

per week 


LETTINGS 

020 7226 4221 

lettings.islington@chestertonhumberts.com 


Additional charges apply. Administration: £222 (VAT included). 
References per tenant: £42 (VAT included) 


chestertonhumberts.com 
















































HOW DO YOU WANT TO LIVE? 




Trade in Any TV, 
Any Age, Any Size 
and save 

£ 1300 * 


LUXURIOUSLY SIMPLE WITH 
BEOVISION 11 


Finance Options Available 

Contact us for full details 
Free Parking Availbile 


Bang & Olufsen of Islington 
272 Upper Street 
London 
N1 2UQ 

020 7226 3322 


* Offer open while stocks last, includes BeoVision 11-40, 46” and 55”. islingtOIT@bang-olufsen.CO.uk 

Trade-in value depending on the size of BeoVision 11 purchased. £850 

for BeoVision 11-40 or £1,300 for BeoVision 11-46 and 55”. BeoVision 11 _ ai irf pm 

RRP from £5,250. At participating stores only. E&OE BAN G O* OLUFSEN 


















Welcome to 


The Angel • i 

resident 



Our education 
special throws light 
on future stars in 
cooking, dancing 
and painting 



This month's cover: 

Charlie Allen photographed in his 
tailoring shop on Coopers Yard, just 
off Upper Street (charlieallen.co.uk) 


T wo years ago I had a particularly galling 
experience with a former boss (I feel I can 
write about this freely as everyone involved 
no longer works alongside me). I had just done an 
interview with an actor called Michael Fassbender, 
in anticipation of his involvement with th zX-Men 
franchise. I was told that he didn’t warrant our lead 
profile slot as no-one had ever heard of him, plus 
he wasn’t particularly good looking. Fast forward to 
2014 and I feel like I had the last laugh. 

Mr Fassbender is everywhere now and rightly 
so. A top, top actor who has put himself through 
the mill for memorable roles (particularly in 
Hunger and Shame), he has just missed out on an Oscar after a haunting turn as 
Edwin Epps in 12 Years a Slave. What I think I really like about him, however, 
is how he remains so very grounded and can never see himself moving away 
from his East London cubby hole. He rightly takes centre stage from page 16. 

There’s an endearing mix of old and new elsewhere in this month’s issue. 
Our cover star, Charlie Allen, has been running his tailoring business for over 
three decades now in Islington. Everyone who is anyone knows him — and 
starring in the likes of The Perfect Suit on BBC increased his fanbase - but 
he remains such a lovely and funny guy. I enjoyed an hour in his company 
chatting about Islington past and present. 

Looking at the new, the Business Design Centre will be hosting The 
Chocolate Festival in April (do I need to say more?), and although she isn’t new 
to the music scene -1 recall seeing her transfix the crowd at the Old Queens 
Head a couple of years back - Louise Golbey is finally making people sit up and 
take note of her wonderful soul music. And don’t miss our education special 
starting from page 41, which quite possibly throws light on future stars in the 
world of cooking, dancing and painting. There’s no arguing about the many 
varied opportunities our local youngsters have today. 

Have a good month. 





Mark Kebble 
Editor 


This month 
I have... been 
ridiculously excited 
about visiting the 
Dogs Trust office 
just off Upper 
Street. Look out 
for news and views 
from this fab charity 
in issues to come, 
including details on 
page 12 of a week- 
long exhibition you 
can't miss. 


The 
heart 
ofNl 




This month's contributors 


Architect Siri Zanelli invites 
us into her N1 home this 
issue to showcase why 
her company has been 
a go-to for residential 
projects, refurbishments, 
retail projects, bespoke 
furniture, sketch projects, 
interior solutions and 
much, much more. 


Paul A. Young is a 

groundbreaking and 
inspirational chocolatier 
who is at the forefront 
of the British chocolate 
scene, with a passion and 
cutting-edge creativity 
that has seen him ranked 
amongst the world's best 
chocolatiers. 


Read more at theresident.co.uk and follow us on Twitter (@angelmag) and ^ Facebook (facebook.com/theresidentlondon) 


theresident.co.uk 


















Saving tax 
made easy 

Saving inheritance tax doesn't 
have to be complicated; it's not 
always about giving away 
large sums of money in the 
hope of surviving 7 years so 
the gift isn't taxable. 

Saving tax can be very flexible; for 
example, you can:- 

♦ make gifts over a period of time, 

♦ choose how often you make the gifts, 

♦ choose the size of the gifts, and 

♦ stop making the gifts and then 
start again. 

Best of all, there’ll be no inheritance tax 
on the gifts and there's no need to 
survive 7 years so you can start saving 
tax straight away. 

Call Rod Smith on 
020 73241534 to arrange a 
meeting. You’ll receive a 
comprehensive report 
afterwards with a review of 
your fixed fee options. 

Rod is a partner in the Trusts and Estates team 
at Stone King in Islington. He is a member of the 
Society of Trusts and Estate Practitioners (STEP) 
and in October 2013 was elected to join the Law 
Society’s Wills and Equity Committee. 


16 St John’s Lane London ECiM 4BS 

www.stoneking.co.uk 

Bath | London | Cambridge 


Stone 
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Neighbourhood 

news 

12 4* Angel Life 

Or maybe it should be dog's life as a new 
canine exhibition takes centre stage 

20 4* Going Out Guide 

Estorick Collection hosts a dazzling event 
and the circus visits North London 

24 4* The Chocolate Festival 

Get set for Easter with the Business 
Design Centre's tasty new show 

36 4* Gourmet News 

Des McDonald's new venture explored, 
plus our St George's Day picks 

People 

114* Rosie Millard 

On being over-excited about Muji 

15 4* Tom Parker Bowles 

Don't be a Michelin snob 

16 4* Michael Fassbender 

He may have missed out on an Oscar, but 
there are not many actors as hot as this 
East Londoner right now 


Lifestyle 

27 4* 5 of the Best... 

It's wedding season, so we celebrate our 
independent bridal boutiques 

30 4* Style News 

Charlie Allen on 30 years of tailoring in N1 

46 4* Just Juniors 

Easter education is the theme as 


WOWMUM pick out goodies from 
Islington's best family locations 

49 4* Health & Fitness News 

It's all about marathons this month as 
locals get set for a test of endurance 

50 4* Luxury Travel 

Rosewood have opened their first London 
hotel and it's one to remember 


82 PAGE HOMES SECTION 


HOMES 
& INTERIORS 

4* Increase your interior space without extending 
4- Spring trends to bring your home up to speed 
4* The latest news from Islington’s estate agents 





54 Ssiri Zanelli 

The Islington architect 
on our Scandinavian 
love in and working 
with small spaces 

56 3 Interior 
News 

Collections from 
BoConcept, Abigail 
Ahern and Bath Sorts 

58 Local 
Home 

How a home on 


Tyndale Terrace was 
turned upside down 

66 3 Agency 
News 

Facts and figures on 
N1 's positive market 

6^H Spotlight 

On Colebrooke Row 

76 Local 
Agent 

An audience with an 
award winner 


theresident. co.uk 






















CENTRAL 



In ten sessions you will feel the difference, 
In 20 you will see the difference, 

And in 30 you will have a whole new body 

Joseph Vilates 

Get a flatter stomach, a stronger back and a 
longer, leaner, looser body at our stunning new studio. 
Superb teachers. Superb facilities. Superb location. 

PILATES IN ISLINGTON 

020 7288 8080 

islington@pilatescentral .co.uk www. pilatescentral .co.uk 
10-12 Gaskin Street London N1 2RY 



WIN one of TEN PAIRS of top price tickets 

OTHER DESERT CITIES 

'The most richly enjoyable new play for grown-ups' 

New York Times 


Pulitzer Prize finalist and creator of 
hit TV series, Brothers & Sisters and 
contributor on The West Wing, Jon 
Robin Baitz has taken America by 
storm with his Broadway debut. 
Other Desert Cities, an acidly witty 
and deeply affecting tour de force, 
melds the political and personal with 


electrifying results. Nominated for five 
Tony Awards, the award-winning play 
now makes it UK premiere at The Old 
Vic with Lindsay Posner (Noises Off 
and The Winslow Boy) returning to 
direct the stellarjcasty Sinead Cusack, 
Peter Egan, Clare Higgins, Daniel 
Lapaine and Martha Plimpton. 


To book tickets or for more information, call the box office 
on 0844 871 7628 or visit www.oldvictheatre.com 


■■ 




Terms & Conditions Tickets valid for Mbnetey-TPiarsd^pe^forffences, subject to availability. There is 
no cash alternative to the’prizes^ they are^nofhrefu'nSable^and norfittansferable and not for resale^ - 1 

To wfn'a"'pair of tickets simply email c 0 mpetitidh 5 @akauk.com with '0B£ Arc^ant'Jn tfie subject*'-, 
line.^Entries will close at.midoighl^oh 3G-Apni and vyinrfe^vyiU beja.otifped on 1 Mayr- '' v ^ - 



EXM Hair & Beauty _ 

48 Exmouth Market, Islington, London BC1R 4QE 

02078332424 \ 

Open: - 8.00pm. Sat 9.00am - 6.30pm. 


0 


'ha ir&beauty 


• Hair treatments 

• Brazilian blow dry 

• Waxing 

• Hollywoods & Brazilians 

• Eyelash & brow tinting 

• Eyelash perm & exts 

• Manicure & pedicure 

• Facials 

• Massage 

• Fake tanning 


171 Hair & Beauty 

171 Upper Street, Islington, London N1 1RG 

T: 02073542266 or 02073543733 

Opening Hours: Mon - Fri 10.00am - 8.00pm 
Sat 9.00am - 7.00pm, Sun 11.00am - 6.00pm 


DON’T MISS OUR GREAT OFFERS AND DISCOUNTS _ 

f VISIT WWW.171HAIRANDBEAUTY.COM AND WWW.EXMHAIRANDBEAUTY.COM TO FIND OUT MORE 


theangelresident.co.uk 
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Rosie Millard 

New openings bringing unbridalled joy - 
or not, depending on who you speak to 

My month 


•S* Paid homage to the 
spirit of Handel at The 
Foundling Museum, 
where there is a brilliant 
show on about the Royal 
Music he composed. As 
well as being a musical 
genius, Handel was also 
an amazing supporter of 
the Foundling Hospital. 
All round top chap. 

•S* Hung out with super 
nice star Gary Kemp - 
who was born and bred 
in Islington - making a 
documentary for 17V on 
modern British art. On 
your screens at the end 
of April, with much of it 
shot in N1. 

Had lunch at the 
Modern Pantry in 
Clerkenwell. Menu 
was adventurous and 
delicious, even if I 
hadn't heard of half 
the stuff on it (anyone 
know what an Alexander 
is, for example?) 

Service brilliant. Highly 
recommended. 


I know we are all meant to be 
crazy about shopping on the 
internet, but the opening of 
a brand new shop, an actual thing 
with windows and a door, bags, 
hangers and that lovely smell of 
new merchandise, that is a thing of 
great joy. In my humble opinion. 

And so all hail to the new 
emporium that is arriving at 
the N1 Centre in April. Steady 
yourselves. The hot news is that the 
new shop opening is none other 
than Muji. I know, get up off the 
floor. Muji is coming to Islington. 
Apparently into the old HMV 
shop. Which has a giant floor 
space. So, come Easter, you will be 
able to wander for hours around 
your very own LOCAL Muji, 
gently stroking the label-free vests, 
investigating the snazzy plastic 
boxes, investing in even snazzier 
papery light things, admiring 
the amazingly cool decorations, 
possibly trying on the sensible navy 
T-shirts and indulging in stationery 
galore. Could there possibly be a 
cooler shop than Muji? Well, no. 
Of course not. And no, I am not 
on the pay roll. (Although I’d quite 
like to be. My house is crammed 


with the stuff already. Think of the 
discounts I could have had.) 

Paperchase opposite might be 
a bit anxious, as might Gap, since 
both sell similar items — but guys, 
fear not. The arrival of Muji will 
only increase the amazing pull of 
the N1 Centre. Also, Muji has a 
sort of smug philanthropy thing 
going - we don’t do branding, 
guys - which sort of matches the 
abiding notion that Islington is 
a caring, sharing, left of centre, 
altruistic sort of place. 

This of course is total tosh. We 
may love Muji’s navy knickers, but 
Islington is absolutely red in tooth 
and capitalistic claw. Down on the 
Cally Road, for example, the new 
shop rumour is that Tesco Metro 
is to open a branch right slap-bang 
next to the Co-Op. Next door! 
How altruistic is that? While we all 
acknowledge that the Co-Op is a 
right old rip off, with some prices 



Muji has a sort of philanthropy thing 
going, which sort of matches the abiding 
notion that Islington is a caring, sharing, 
left of centre, altruistic sort of place 


Is there a cooler 
shop than Muji? 
Rosie thinks not 



at Waitrose level (Mr Millard did 
a TV documentary about this, so I 
KNOW), it’s still a bit of a shame. 

Here’s the Co-Op, having 
struggled on its own for years, in 
order to bring the good citizens 
of Barnsbury and the Bemerton 
Estate loo roll, croissants and 
aluminium foil — different council 
tax bands, similar needs folks - and 
now Tesco opens right beside it. 
Those green bags will be knocked 
into a cock hat before you can 
say Yasser. Did I say Yasser? That 
wonderful independent grocer 
just up the road from the Co-Op? 

I predict that Yasser will also be 


history, permanently immolated 
on the shrine of Britain’s favourite 
supermarket within months. Of 
course I might be wrong, and the 
dear old Cally might well become 
a hive of independent grocers and 
supermarkets alike, but I doubt 
it. Before you all start weeping, I 
might also be totally wrong about 
Tesco. I admit, I picked up the 
rumour while having my hair done 
at Harold & Leslie on the Cally. 
But I am not wrong about Muji. I 
got a press release. I also know that 
Keira Knightley has moved into 
Canonbury, but that info is for 
another column. 


Agree with Rosie? Share your thoughts on this column at twitter.com/angelmag 


theresident.co.uk 
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Celebrity canines take charge 

Supermodel Elle Macpherson, fashion guru Gok Wan and 
show designer Charlotte Olympia Dellal are among two 
dozen celebrities helping out with a charity photographic 
exhibition in aid of Dogs Trust. However, it's not the famous 
faces themselves in the frame this time, but their beloved 
pets. The stars' dogs will be joined in the exhibition by many 
more from Dogs Trust that are looking for new homes. 
Renowned animal portrait photographer Gerrard Gethings 
teamed up with leading pet lifestyle website 
PetsPyjamas.com to arrange the exhibition, which will run 
for one week only from 21 March. 

•S* The Company of Dogs is at The Gallery, 81 Leonard Street EC2A 4QS; 
dogstrust.org.uk 



ANGEL LIFE 

It's more of a dog's life this month as a wonderful new 
exhibition prepares to open its doors 



Sensational swap 

World famous opera star Ailyn Perez 
swapped the Royal Opera House stage for 
the shop floor when she made a remarkable 
appearance at one of North London’s most 
beloved music shops, Les Aldrich. She 
treated customers to a free concert of songs, 
pledging her support for those who keep 
independent music shops alive - such as 
Les Aldrich, a bastion of the community. 


HAVE YOUR SAY... 

@angelmag 

KPPR 

@kpprtweets 

Read @mirandahennessy’s 
interview with the @angelmag 
here, series 3 of Pramface returns 
on Tuesday at 10pm @bbcthree 

Islington Giving 

@isgiv 

Great to catch up with @angelmag 
today and thanks for your 
continued support 

Graham Maw Christie 

@LitAgencyGMC 

Enjoying articles in current 
@angelmag featuring 
@Rosiemillard @adventurewalks 
and @benedictwarner4 


Take to the skies 


Knockout blow 

A ‘non-sporty’ comedy agent aims to 
knockout meningitis when he steps into 
the boxing ring for charity. Holloway 
local Chris Quaile is training for a white- 
collar bout on 20 March for Meningitis 
Now after friends Dan and Helen 
Randle lost 11 -week-old Sebastian to the 
disease five months ago. 

*S*To donate, visit justgiving.com/Chris-Quaile 




We’ve teamed up with Virgin Balloon Flights to offer four people the chance to 
win an unforgettable Champagne balloon flight for two. The winners can choose 
from over 100 locations to drift over, and on landing you’ll be greeted with a glass 

of Champagne to round off the experience. For 
your chance to win, email your name, address 
and contact details to 

competitions@theresident.co.uk along with the 
answer to the following question: 

How many locations in the UK do Virgin 
Balloon Flights launch from? A) 75+; B) 50+; 
orC) 100+ 

T&Cs: The prize includes a hot air balloon flight for two people for around one hour; a 
Champagne or soft drink toast and a flight certificate endorsed by Sir Richard Branson. The 
competition prize refers to a pair of Virgin Balloon Flights National Weekday Morning 
vouchers, which have no cash value, are non-refundable and non-transferable. Vouchers are 
valid for 12 months and flying season is March to October with regional variations. Ballooning 
is weather dependent. Prize does not include any additional related expenses such as travel or 
accommodation. Passengers must be aged seven or over and at least 4’6” in height. Children 
under 16 must be accompanied by an adult. Passengers who are pregnant or who have recently 
undergone major surgery are unable to fly. Reader offer valid until May 31st 2014 - subject to 
availability. Price is for one person including VAT at the applicable rate and standard postage 
and packing. Offer cannot be used in conjunction with any other offer and cannot be exchanged 
for cash. Virgin Balloon Flights reserves the right to withdraw these offers or amend these 
conditions at any time. For full terms and conditions visit virginballoonflights.co.uk/legalstufF 


theresident.co.uk 






















Mums 
Helping 
. Mums . 






Hums 


Helping 


3ne Pack MumS 


3ne Meal 


ONE PACK = ONE MEAL 



v World Food 


WFP 


Supporting 




wfp.org 


Programme 


"As a mum, I am proud to support this campaign in making 
a real difference, to other mums around the world." 

Jamelia - Mum, Singer and TV Presenter 


Thank you for your support. Download our Free Cookbook at: WWW.tilda.COm/mums 


WFP does not endorse any product or service. The CAF - UN World Food Programme UK fund is a charitable trust held with the charities and foundation under registered charity number 
268369. Each pack marked ‘One Pack = One Meal’ funds equivalent to one meal (12p) for WFP. 
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Have a healthy start to 2014 

Support British farmers this year and experience 
a taste of the countryside in the heart of the city 



Cooperative-caught fresh fish 
Free range or organic meats 
Seasonal English fruit & veg 
Cheeses, dairy & raw milk ^ 
Freshly baked bread 


What we offer: 

- Multiple home delivery slots 

- Click & collect service 

- We are your local shop in Highbury 


20% OFF 
YOUR FIRST 
ORDER! ENTER 
CODE NY20* 


What's on offer: 


Truly Seasonal, Always Fresh, Only British 

We deliver fresh farm produce direct from farm to table 


Order online at www.farm-direct.com 

Have your shop delivered to your door, or pick up from 

our shop in Highbury -11 Ronalds Road, London N5 1XL 

Alternatively, you can order by calling us on 0845 519 2415 



*20% discount on orders over £25. Use when checking out online or presenting in our shop 
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Tom Parker Bowles 

Stars in your eyes? Where Michelin recognition doesn’t 
get in the way of a cracking restaurant experience 


T he Michelin Guide. For some, 

entry into this small red book is the 
glittering peak of culinary ambition, 
a stellar leap from gastronomic wannabe 
to the edible elite. To others, though, it’s a 
tome to avoid, a place where thick carpets, 
gleaming glasses and strangely shaped plates 
take precedence over real food. 

I’ve wasted far too many hours in frigid, 
hushed temples to supposed good taste to 
be in thrall to these stars; restaurants where 
conversation is constantly interrupted by 
an irksome stream of menu explication. 

And dinners where course after course of 
artful artifice, with their smears and towers 
and edible soils, depress rather than delight. 
Give me trattorias and ramen bars, dim sum 
joints and street food carts any day - but 
to write off every Michelin restaurant is as 
idiotic as it is myopic. 

Some of my favourite places in London 
are served up with a star or two. Like 
Locanda Locatelli, Giorgio Locatelli’s 
eternally wonderful eponymous gaff, where 
you’ll find regional Italian food to make the 
soul sing. Angela Hartnett serves up Italian 
magic at Murano in St James, while lunch at 
Jason Atherton’s Pollen Street Social still fills 
me with giddy, greedy glee. 

St John, Fergus Henderson’s glorious 
paean to real food, is as far removed from 
the Michelin mausoleum as could possibly 
be. Succour and good cheer rule here. 

Galvin La Chapelle is another star, high-end 
French tucker without the merest souppon 
of pretension. Brasserie Chavot is pure 
Gallic bliss, just like the lovely Club Gascon. 


Give me trattorias and 
ramen bars, dim sum 
joints and street food 
any day - but don’t write 
off Michelin restaurants 

Moving west, there’s the sublime River 
Cafe, along with Fulham’s The Harwood 
Arms, a gastropub that happens to sport 
a Michelin star. No foams here. Further 
south is Chez Bruce, Bruce Poole’s elegant 
institution. Like all of my favourite 
Michelin places, it has a brilliant chef who’s 
more concerned with giving pleasure than 
showing off to his peers. 


This month I have... 


Up in the ‘Two Star’ constellation, 
things get a little more serious, but at my 
favourites things are never staid or pompous. 
I’m still dazzled by Brett Graham’s genius 
at The Ledbury in Notting Hill. The same 
goes for Ashley Palmer Watts at Dinner By 
Heston Blumenthal, Marcus Warning At 
The Berkeley (relaunching this month as 
‘Marcus’), and Phil Howard at The Square. 
Not forgetting, of course, the legendary 
Le Gavroche, where Michel Roux Jr and 
Monica Galetti never cease to thrill. 

So while I refuse to be dazzled by the 
actual concept of Michelin stars, there’s 
no question that some of London’s great 
restaurants are garlanded with the things. 

At all of these great places, the eating always 
comes first. 



The Harwood Arms is a prime 
example of Michelin quality 
food without the attitude 





... SAVOURED 

FRANCO 

MANCA 

Still serving up the best 
Neapolitan-style pizza 
(well, Sorrento-style, 
to be precise) in town, 
Giuseppe's Mascoli's 
minute Brixton Market 
restaurant never fails 
to thrill. 



... HAD MY 
CAKE 

I find it hard to get 
excited about cream 
stuffed cakes and pretty 
patisseries, but I did try 
some of the wares from 
the Parisian influenced 
La Patisserie Des Reves 
in Marylebone, and I 
have to admit, they're 
pretty damn fine. 



... EATEN WITH 
THE BEST 

Had lunch with chef 
Jason Atherton at 
Barrafina, one of my 
favourite restaurants. 
Oozing tortilla, 
spanking fresh prawns 
and clams, beautiful 
morcilla sausage and ice 
cold Manzanilla sherry. 
Bliss, in every way. 
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The man behind the mask 

Michael Fassbender is a man in demand. Despite being a Hollywood star, he has 
no plans to uproot from East London anytime soon, as Camilla Davies discovers 


Starring in - sort of - Frank alongside 
Maggie Gyllenhaal and Domhnall 



W ith roles as diverse as a sex 
addict, the emulating of 
the proponent of Jungian 
psychotherapy, and bringing a malicious 
slave owner to our screens, Michael 
Fassbender, at 36, has fast become one of 
the biggest names in Tinseltown. 

Yet despite an impressive run of success, 
the actor remains admirably grounded. 
Michael has lived in the same East London 
apartment he moved into in his mid-20s, 
long before fame and fortune arrived. In 
fact, it was only when he reached 30, and 
after hit film Hunger , that Michael first 
noticed paparazzi lurking around his home. 

‘It was a strange thing to see and I 
thought they were there for someone else, 
at first,’ he smiles. ‘I guess it’s fortunate, in 
a sense, that I don’t seem to be spending 
much time in any one place these days. It 
means I can steer clear of the photographers 
at least some of the time! I travel light as 
well - I just need to carry a few books, a 
motorcycle helmet, and I’m ready to go.’ 
After all, the avid motorcyclist has famously 
said of his adopted home: ‘If you can survive 
London, you can survive anywhere.’ 

Born in Germany to a German dad and 
Northern Irish mum, he moved to Killarney 
aged two. In his mid-teens Michael decided 



his future was in heavy metal, but wind 
forward a couple of years past his singular - 
and rather empty - mid-afternoon pub gig, 
aged 17 he decided that, actually, acting was 
the way to global recognition. 

He moved to London and spent the 
best part of a decade attempting, somewhat 
unsuccessfully, to secure himself rewarding 
roles, until finally, in 2007, Michael 
finally had his chance to shine in critically 


acclaimed Steve McQueen film Hunger. 

He has since contributed to some of the 
most successful film franchises in the last 
decade. Not bad for a star who started out 
by spending nine months on set for Band 
of Brothers, only to be barely noticeable in 
the final cut. With X-Men: Days of Future 
Past coming out in late May, and 12 Years 
a Slave making waves right now, Michael is 
famed for not shying away from incredibly 
demanding roles. 

Now his fans will be encountering the 
more avant-garde side of his cinematic 


abilities, as the Hollywood sex symbol 
portrays leftfield character frank Sidebottom 
in quirky film Frank. The movie, which 
premiered at this year’s Sundance film 
festival and is due for general release at 
the end of April, has the handsome actor 
encased in a giant papier-mache head - a 
change of pace for a man who is used to 
baring all, not covering up, for a role. 

Perhaps this is an attempt to shirk the 


Hollywood convention of pigeonholing 
an actor? After all, it’s hard to maintain 
man-candy status with an oversized cartoon 
face. ‘I like to take risks,’ he says. ‘I get 
anxious if I’m not pushing myself out of my 
complacency.’ He assures me that his film 
choices ‘usually have very little to do with 
being the star or not’ and he is recognisably 
anonymous for the duration of the film. 

frank concerns a young wannabe 
musician, Jon (Domhnall Gleeson), who is 
prompted to join a band of eccentric pop 
musicians led by the rather curious title 


It’s all rather strange that women are suddenly 
paying attention to me. That can make you 
suspicious of one’s sudden appeal... 
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Bobby Sands, Hunger (2008) 


After several roles in television, and a part 
in Hollywood blockbuster 300, the industry 
and general public finally sat up and took 
notice of Michael Fassbender. Starving 
himself for 10 weeks prior to shooting, he is 
mesmerising as IRA leader Bobby Sands who 
starved himself to death during the 'dirty 
protests' of the late 1970s. 


Erik Lensherr, X-Men: First Class (2011) 


Franchise and Hollywood came calling 
together as Michael took on the role a 
Magneto in the comic book prequel, a role 
made famous by Sir Ian McKellen in the 
original X-Men trilogy. 


Brandon, Shame (2011) 


Edwin Epps, 12 Years a Slave (2013) 


Faces of Fassbender 


The nasty streak is revealed and the 
Academy responds - Michael is nominated 
for an Oscar for Best Actor in a Supporting 
Role, but misses out to Jared Leto. Arguably 
the film of the year, Michael plays slave 
master Edwin Epps with real relish and marks 
yet another successful collaboration with 
Steve McQueen. 


character. Jon finds his place within the 
band, and they retreat to a forest cabin to 
record an album. But when creative tensions 
mount, the band reaches crisis point. 

The script actually began as a biopic of 
real-life rocker who wore a head mask in 
the 1980s. But as the film was repeatedly 
redrafted, the story assumed fable status, an 
exploration of the fringes of the music scene. 
Perhaps something Michael could relate 
to this after his 
own brief foray 
into the musical 
world? Td like to 
say my experience 
in the music 
world helped,’ 
he considers, 
before adding 
with a smile: ‘but 
it was fleeting 
and largely 
unsuccessful, 
so I think I’ll be leaning on my acting 
background more with this one!’ 

The film’s director, Lenny Abrahamson, 
quipped that Michael actually liked acting 
in the mask. After all, he tells me he’s not 
altogether comfortable with his sex-symbol 
status. ‘As a teenager I suffered from bad 
acne and bad hair and I was anything but 
a star with girls,’ confesses the man with a 
top ten ‘Sexiest Men in the World’ ranking. 


‘It’s all rather strange to me that women are 
suddenly paying attention to me now that 
I’m successful, whereas four or five years ago 
I could be sitting at a bar and women would 
ignore me or turn around after I start talking 
to them. That can make you suspicious of 
one’s sudden appeal. 

This explosion in popularity could be 
why the movie star prefers his Hackney 
lodgings to the LA scene. ‘I’ve always loved 
the area. There 
is so much life 
going on. Sure, it’s 
good to have other 
bases, but I think 
you need some 
variation, and the 
sun of LA can 
become tiring.’ 

He admits 
London certainly 
offers him the 
diversity of culture 
in order to be able to prepare for a role. ‘It 
does offer so much,’ he nods, ‘and I want to 
be diverse in what I do. But whatever I do, 
it’s a great life and I love the work; there’s 
such a strong connection you form with 
the people you work with over the course 
of some months on a film set. It’s a very 
unique situation to be able to get to know 
the actors or crew members during that 
time. It can be sad when it’s all over.’ 


Michael returns to work with Steve McQueen 
to hugely dramatic effect, notching up 
almost as many award nominations as his on¬ 
screen character does with bed posts. 



not a hit 

with the majority of 
critics, people were 
unanimous when 
talking about Ridley Scott's prequel to Alien: 
Michael was the best thing in it. Playing an 
android, he gave a spot on impression of 
Peter O'Toole in Lawrence of Arabia, a part 
that David watched over and over again. He 
will return in the follow-up in 2015. 
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The Tile Box 


40 Offord Road, Islington, London, 


020 7700 1444 | www.thetilebox.co.uk 


Bath Sorts 


38 Offord Road, Islington, London, N1 | 020 7700 1333 | www.bathsorts.co.uk 

















Birth of 

celebrity culture 


Starting on 30 April, the Estorick Collection 
presents The Years of La Dolce Vita , an 
exhibition that explores one of the most fertile 
periods in contemporary Italian cinema and 
the simultaneous explosion of celebrity culture. 
The 80 photographs on view capture la dolce 
vita, literally ‘sweet life’, enjoyed by Italian 
movie stars and Hollywood ‘royalty’ working 
in Rome during the 1960s. Hollywood stars 
John Wayne, Charlton Heston, Lauren Bacall 
and Liz Taylor, to name but a few, frequented 
the capital as American filmmakers were lured 
to Rome by the 
comparative 
inexpensiveness 
of its Cinecitta 
studios, and it 
was here that such 
epic productions 
as Ben-Hur 
(1939) and 
Cleopatra (1963) 
were shot. 

*8 £ 

Square N1 2AN; 

020 7704 9522; 
estorickcollection.com 




Local LIFE 


Twist or two 


The Roundhouse, the home of 
contemporary circus, has announced its 
programme for CircusFest 2014 that runs 
from 26 March-27 April and promises to 
be the biggest and boldest in the festival’s 
history. La Meute (The Wolf Pack) 
opens the festival, running until 6 April, 
showcasing brilliant French acrobats mixing 
madcap humour and incredible skill; She 
Would Walk the Sky from 9-17 
April is a fantastical offering 
from Company 2; and Puffball , 
made at the Roundhouse, is 
a new collaboration between 
a group of world class circus 
performers and a brilliant 
young cast, bringing the festival 
to a close from 22-27 April. 

* Chalk Farm Road NW1 8EH; 0844 
482 8008; roundhouse.org.uk 


CIRCUS 
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The perfect combination 

Imagine walking through an exhibition with a glass of Krug Grande Cuvee and 
discovering, one by one, more than a hundred of the tasting notes that helped compose 
it, while being in and amongst some of the most talented musicians in the world... The 
House of Krug and London's Philharmonia Orchestra are coming together to highlight 
the parallels between conducting a symphony orchestra and composing Krug Grande 
Cuvee, the signature Champagne of the House, with a pop-up immersive exhibition in 
the heart of Shoreditch from 7-11 April. For £60 per person, you will be able to enjoy two 
glasses of Krug Grande Cuvee and the full musical experience of an hour and a half. 

Find out more information at krug.com 



Domestic bliss 

Sculpture in the Home, running 
at Pangolin London from 
9 April-17 May, celebrates the 
innovative series of touring 
exhibitions of the same name 
curated by the Arts Council 
of England in the 1940s and 
50s. Revisiting the original 
concept and aims of these 
pioneering shows, the gallery 
space at Pangolin London will 
be transformed into a series of 
domestic settings, incorporating 
post-war era furnishings and 
sculpture in this celebration of 
British art and design. 

* Kings Place, 90 York Way N1 9AG; 
pangolinlondon.com 


Gift of an 

POP-UP 

opportunity 

f 

V 

Tews has reached The Angel resident 

MM / 

1 I of a one-off pop-up shop returning 

? u:, k 1 

JL to Clerkenwell for one week only 

f ? ; ■ 

from 7-13 April. The Corner Shop will host 

T 

a selection of contemporary ceramics, glass, 

^ " 

jewellery and textiles by UK designer-makers 


including Anna Wheelhouse (glass), Julie Dooley and Daniel Smith (ceramics), Nettie 

Birch and De Anna Kiernan (jewellery) and Catherine Leese (textiles). 

21 Clerkenwell Green EC1R ODX; one-offslondon.co.uk 




open Daydreams and Diaries, the Story 
of Jacqueline Wilson , an exhibition 
exploring the life of one of Britain’s 
best-loved children’s authors. The 
exhibition will chart Dame Jacqueline 
Wilson’s continued contribution to 
children’s literature, offering fans an 
insight into her life and work. 

Cambridge Heath Road E2 9PA; 020 8983 
5200; museumofchildhood.org.uk 

Never forget 

Award-winning British choreographers 
Akram Khan, Russell Maliphant and Liam 
Scarlett are each creating a work to convey 
the impact of the First World War on those 
setting off to fight - and those left behind. 
George Williamson’s Firebird completes 
the programme for Lest We Forget , to be 
presented by the English National Ballet at 
the Barbican from 2-12 April. 

•S* For full details, please visit barbican.org.uk 



<*For more special events in Angel 

see theresident.co.uk 
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T he Business Design Centre has 
hosted many a memorable show, 
but I venture that The Chocolate 
Festival could surpass them all. Offering 
the perfect inspiration pre-Easter over the 
weekend of 11-13 April, it’s a chance for 
chocoholics to not only discover the best 
and newest artisan chocolates, but also 
to indulge their senses in Britain’s first 
celebration of its kind. Here are some 
goodies you can expect... 




HOTEL CHOCOLAT 

This Easter, the luxury 
cocoa grower and 
chocolatier 
has taken 
the iconic 
egg and 
explored the 
beauty of its 
form in many 
different guises. From 
grown-up indulgence to treats for children, 
the sophisticated range provides a hedonistic 
feast for the eyes as well as the palate. 

Inspired by the work of talented 
20 th century British artist Paul 
Nash, opulent black and gold 
foiling meets fresh, 
bright 
pastels in a 
collection that 


personifies edible 
luxury itself. 


DAMIAN ALLSOP CHOCOLATES 



Full of flavour 

A festival dedicated to chocolate? It’s the stuff 
dreams are made of, writes Mark Kebble 


It was 12 years ago that Damian Allsop 
created his Water Ganache. Ganache is a 
French word that is applied to a mixture 
made of chocolate and cream, often 
enriched by butter. By removing the cream 
and butter from the classic ganache recipe 
and replacing it with locally sourced spring 
water, you can taste the exact flavour 
of the chocolate used. It creates a more 
exciting experience — which you can sample 
for yourself at the festival, alongside the 
unveiling of their new hot chocolate foam. 


DEMARQUETTE-FINE 
CHOCOLATES 
Taking inspiration from the 
famous Faberge Egg, company 
founder Marc Demarquette has 
created hand-painted designer 
chocolate Easter eggs that are filled 
with deliciously creamy caramel in 
banoffee, key lime and sea salted 
flavours. Presented by the half 
dozen hen sized eggs or dozen 



quail sized eggs, they are made in either 
Demarquette’s award-winning 71.1% 
CacaoLux pure dark chocolate for the 
salted caramel egg or a smooth triple 

origin milk chocolate for both 
the tangy key lime and the 
sweet banoffee eggs. 


ROCOCO CHOCOLATES 
It’s an exciting time for founder 
Chantal Coady, as this festival 
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LV1030M 


OCOLATES 


ROCOCO 


ROCOCO CHOCOLATES 


Diae pratut re estius 
pra serestist, ut est, 


We have the most creative people in the world right 
now, inventing new flavours, textures and 
introducing us all to a new way of enjoying chocolate 


experience will coincide with the release of 
her new book, called simply Rococo. In this 
beautiful tome, Chantal shares her expertise 
and chocolate alchemy with a host of 
gorgeous recipes. What’s more, Easter will 
see Rococo completely revamp a range of 
‘artisan’ bars, meaning they will be spoiling 
us come festival time. 

YUM YUM TREE FUDGE 

This company use around 20% less sugar 
than in normal fudge, and also use more 
dairy and chocolate to create a softer, 
smoother fudge, and they currently supply 
five flavours to Harrods. In partnership with 
The Chocolatier, they will be unveiling two 
new products at the BDC using Beni Wild 
Harvest and Cru Virunga chocolates. 

<• The Chocolate Festival runs from 11-13 April - for 
tickets, visit festivalchocolate.co.uk 


Cranberry and 
white chocolate is 
just one tantalising 
combination from 
Yum Yum Tree Fudge 


M Cranberry ^ 

* Chocolate 

ySp ivttolk Macs o bf ® ’ 
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Do you think we need to have 
festivals like this to celebrate 
chocolate? 


How creative is the industry at 
present? 


You are in a great position to judge 
how London approaches the world 
of chocolate - is there a real demand 
out there? 


For excellent 
quality and 
value for 
money. We 
love chocolate, 
it's celebrated 
and used to 
celebrate 
all over the 
world. Paying a 
little more for 
finer quality, 
and trying 
different types 
of chocolate 
and qualities of chocolate is the answer 
to improving all our education around 
chocolate. I'm no chocolate snob and I 
love every day chocolate from Cadburys to 
special fine bean to bar chocolate from Duffy 
Sheardown in Lincolnshire. Both give me the 
same comforting, stimulating and enjoyable 
feeling but in different ways. I believe in 
keeping things pure, natural, seasonal 
and ever changing to keep my customers 
interested and excited. 


CHOC FULL 


I would say 'why not'? They are a fun and 
indulgent way to spread the word about 
chocolate from all over the UK and the 
world, and in a way that gets people talking 
about it. I say the more ways to celebrate the 
better, especially as it will help the growers 
and producers of cocoa and chocolate 
around the world. 


We have the most creative people in 
chocolate in the world right now, creating 
from the bean to bar, inventing new flavours, 
textures and introducing us all to a new way 
of enjoying chocolate. It's so important to 
innovate and create, it keeps us inspired and 
interested. 


We couldn't produce a chocolate 
special without chatting to our very 
own local expert, Paul A. Young... 


33 Camden Passage N1 8EA; 020 7424 5750; 
paulayoung.co.uk 
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Hilton 

LONDON ISLINGTON 


YOUR BIG DAY AT 

Ull T/OM I PiMH/OM ICI IMPTA 



What better way to celebrate your special day than by treating yourself and 
guests to a relaxing overnight stay at the Hilton London Islington. 


53 UPPER STREET | ISLINGTON 
LONDON N1 OUY 


You and your family and friends can benefit from an early check in on the 
Big Day, and a 15% discount on any of our newly refurbished rooms and suites. 


T: +44 (0)20 7354 7700 
F: +44 (0)20 7354 7711 


Please quote PR20IT to take advantage of the 15% discount. 


www.islington.hilton.com 




































V; make-up and hair: Enzo 
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MIRROR MIRROR 


ANGEL 

Located along Penton Street for a decade now, 
Mirror Mirror shows no signs of slowing down 
after winning Best Bridal Boutique at the 2013 
Perfect Wedding Awards. Their new designs for 
the Mirror Mirror Couture 2014 collection look 
terrific and are all hand-crafted in their design 
workroom, ensuring the perfect fit for the 
bride-to-be. 

* 56 Penton Street N1 9QA; 020 7713 9022; 
mirrormirror.uk.com 


of the best 


Independent wedding boutiques 


Freya Rose 

ANGEL 


ANGELICA 

BRIDAL 


Using her love, ' • / •• 

passion and +/ ‘ l 

r , , r < I ? £ 

knowledge of ^ 
jewellery, Freya 

Rose creates } 4®* 

stunning shoes for 

brides. Her ^ ^ n 

Mother of 
Pearl design has 

become a signature trademark to her brand, featuring 
a desirable element in jewellery that has been used for 
thousands of years. Each piece of Mother of Pearl is 
individually and carefully hand cut, before being applied 
to the heel with resin. 

•S* To arrange an appointment, call 0845 371 4466 or visit 
freyarose.com 


Always great for advice, Angelica 
Bridal recommend starting your 
wedding gown search around 
a year ahead of your wedding, 
and always advise on arranging 
a time with someone whose 
opinions you value to join you to 
begin your search. To help with 
the stress of such a decision, 
Angelica Bridal have just added 
a beautiful spa retreat close by 
to help you relax. 

•M8 Camden Passage N1 8ED; 
angelicabridal.co.uk 


Halfpenny London 

BLOOMSBURY 

Kate Halfpenny is an award-winning 
celebrity stylist and costume designer who 
launched her namesake bridal and couture 
collection Halfpenny London in 2003, 
joined by a boutique last year. She is busily 
prepping a new collection for spring. 

* 10 Woburn Walk WC1H OJL; 020 3441 8894; 
halfpennylondon.com 


Sabina Motasem 

DALSTON 

This is a womenswear label of luxuriously 
understated, elegantly modern wedding dresses 
with glamour and sophistication of old and new 
Hollywood, geometry and simplicity combined in 
simple shapes, with the finest silks and a superior 
cut. The latest collection takes inspiration from 
the Edwardian, Art Nouveau and Art Deco eras. 

For more information, visit motasem.co.uk 
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I slington local Louise Golbey 
is fast becoming a respected 
singer/songwriter in the 
soul industry. Having already 
played at Glastonbury, The Isle 
of Wight Festival and recorded at 
the famous Maida Vale studios 
(BBC Introducing), Louise has 
established herself amongst a 
variety of acclaimed producers 
and DJs, and her new EP, Lots 
To Give , is out now. 



My new EP... feels like the most 
complete and consistent of my EPs 
so far in regards to the content and 
‘sound’ of the production. It has 
a range of up-tempo and ballad 
tracks and hopefully shows off my 
vocal range too. 

I often get inspiration for 
melodies and lyrics... from my 
own life experiences and love 
coming up with ideas from scratch 
sitting at my piano at home, 
or collaborating with different 
producers and writers. 

The music industry has... 

changed so much since the digital 
music era started and it has made 
the ‘value’ of music change a lot 
in the public’s eye. So it has made 
it even harder to get a record deal 



I love Camden 
Passage and 
the shops there 
- especially the 
vintage ones. 
Islington is full 
of interesting 
people 


with a label because they will only 
sign artists who they know will 
be an instant success rather than 
taking a risk on new music/artists 
who ten years ago would have been 
given a chance. 

My favourite gig of all time... 

was performing in front of 6,000 
people at the Kenwood House 
Picnic Concert a couple of years 
ago when I supported the legend 
George Benson. It was a perfect 
summer’s day and the biggest 
crowd I have sung to so far. (1) 

I find that the majority of my 
gigs... are either in North, Central 
or East London locations, so the 
venues and music scene seem to 
be a lot more buzzing in those 
particular areas. 


I have lived in Islington... for 

about nine years now. I love the 
diversity of the architecture and 
it also seems to be full of arty, 
interesting people. 

I like Upper Street... as there’s 
so much variety of bars and 
restaurants. I love Camden Passage 
and the shops there — especially 
the vintage ones — and I do like 
shopping at the N1 Centre. (2, 4) 

To get away from it all... I really 
like the Tinderbox cafe as it’s such 
a sweet little place to sit and write, 
or meet up with friends. (3) 


For details on Louise's new EP, visit 
louisegolbey.com, tweet her 
@louisegolbey or get in touch at facebook. 
com/louisegolbey; Lots To Give is also 
available to buy on iTunes 


See more local gems at theresident.co.uk and follow us on J Twitter (@angelmag) and E Facebook (facebook.com/TheAngelResident) 
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TEN 

P I L A T E S 


,o 



WINNER 

BEST PILATES STUDIO 


TATLER GYM AWARDS 2013 



TenPilates is the home of Dynamic Pilates, Innovative, results-driven, and (asTatlerso neatly put it) 
'absurdly effective’. It improves and aligns posture, slims figures and builds lean, toned muscles. Fast, 

It’s also the home of TenPhysio. Together uue offer an expert and uniquely integrated combination of 
Dynamic Pilates Classes, bespoke Personal Training and Rehab, Physiotherapy and Sports Massage. 

For your £10 class, quote ResidentlO uuhen you book. (First class only, expires 30/04/14, T&Cs apply.) 

TenPilates, 119-121 Middlesex Street, El 7JF 020 7247 8895 city@tenpilates.com 

TenPilates, 36-38 Hatton Garden, EC1N 8EB 020 7404 8132 hatton@tenpilates.com 


uuuuuu.tenpilates.com 


uuuuuu.tenphysio.com 
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The tailored approach 

Master of bespoke suits, Charlie Allen is Islington through and through, and he 
continues to move with the times. Mark Kebble meets him to discuss what’s next 


C harlie Allen is looking a little 

stunned as he flicks through the 
latest issue of The Angel resident. 
c My old factory was along Cross Street,’ he 
says, inspired to reminisce when faced with 
an advertisement for a flat along said road. 

£ I had two floors, 1,000 sq ft on each floor, 
and now each floor is worth £ lm some 20 
years on. They’ve gone from £10,000 a year 
rent to £lm!’ 

Anyone who knows anything about 
Islington will know Charlie Allen. The 
quintessential British tailor, he is the third 
generation of his family to work in the trade 
(his brother, Joe, is still based on Cross 
Street). 1 had no choice really,’ he grins 
about going into the family business. 1 went 
to art college, started doing painting and 



printing fabric, then I turned the fabric into 
clothing and got right back into tailoring!’ 

Charlie has been based in the area ever 
since he began — his first store was on Upper 
Street where Brora sits today - and he has 
been in his wonderful cubby hole just off 
Islington’s main road, where we sit now 
surrounded by wonderful suits and colourful 
fabrics, for 11 years. ‘Dyed in the wool 
really,’ he laughs about his connection to 
the area. I mention the warm feeling that 
emanates from this store and it elicits a 
nod from Charlie. ‘It was set up like an old 
French atelier, the ‘House of Allen’,’ he says. 
‘You come in and sit down and you get that 
bespoke feel. You are buying into a brand.’ 

The Charlie Allen brand has certainly 
spread far and wide over three decades. 
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The latest Tobias range, photographed by Matthew Hass 
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Known the world over, you will find his 
work in London’s finest stores as well as 
cropping up in the likes of Japan, and he 
was a TV star too in The Perfect Suit on 
BBC. He is a success, but it hasn’t stopped 
him moving with the times, highlighted 
by the launch of the Tobias shirt collection 
(Tobias was his grandfather’s name), which 
he collaborated on with Joshua Scacheri. ‘I 
was quite happy with the tailoring,’ Charlie 
says, ‘but Joshua said I wasn’t pushing things 
the way I should be. Sometimes you just get 
on with things and not notice the potential. 
Josh was just so enthusiastic.’ 

The Tobias range embodies traditional 
design and the craft of single needle 
tailoring, paying homage to the past with a 
clear vision to the future. ‘We are targeting a 
younger market,’ Charlie says, showing me 
some of the collection. ‘This first collection 
[for AW14] is quite retrospective, so the 
older customer can relate to it, whilst a new 
market will have never seen it before. Next 
season we will push it a bit further with 
prints, making it a lot more summery and 
a bit brighter, and start creating an identity 
for Tobias.’ 



It’s a unique feeling to 
have something made 
for you. You are part of 
the design process 

The range is likely to add to an already 
diverse clientele, which ranges from artists 
to doctors to footballers (Charlie has been 
a consultant on designing the England kit), 
but whoever walks through the door will be 
treated equally. ‘It doesn’t matter how big 
or rich or famous you are, you have to offer 
the same treatment,’ Charlie asserts. ‘Once 
we have made something for someone, they 
come back - whether it’s within a year or 
ten - because it’s a unique feeling to have 
something made for you. You are very much 
part of the design process.’ 

One thing that stood out for me when 
I was first sent the press release for the 
Tobias range was the very last ‘story’ about 
its creation and is simply three words: 

Made in England. ‘That is so important 
to me. I have worked in China, I have 
worked in Hungary, all these countries that 


have made cheap and cheerful garments. 

The manufacturing industry in England 
is almost gone,’ he laments. ‘You have all 
these people coming from overseas as there 
is a market here, but whereas 30 years ago 
it was all made in England, now it’s 10%. 
The Government has seen the mistake that’s 
been made and are trying to put money 
back into manufacturing before it’s too 
late. But people are ethically and morally 
conscious about doing it the right way.’ 

He’s upbeat about the future, both from 
his own brand’s perspective and the industry 
around him. Although factories in Islington 
are a thing of the past thanks to the 
ever-flourishing property market, Charlie 
remains confident that the industry here can 
compete with the likes of China. And the 
future for Tobias? ‘The world’s our oyster,’ 
he breaks into a big grin. 

* 1 Coopers Yard, 181 Upper Street N1 IRQ; 

020 7359 0883; charlieallen.co.uk 


<*For Charlie's views on designing for 
England, visit theresident.co.uk 
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The perfect accompaniment 

Morgan House Foods was borne out of a love of food and sharing, and the 
industry has been won over too. Founder Yemi Raiwe tells us more 


N orth Londoner Yemi Raiwe 
has been making condiments 
and preserves for over 20 years, 
with a love of cooking engrained in her 
upbringing. Her company Morgan House 
Foods produce condiments and sauces that 
are intended to help people create delicious, 
easy meals without introducing unnecessary 
preservatives or colour - and recently she 
was recognised by the Guild of Fine Foods. 

Was there a real love for cooking during 
your childhood? 

Oh yes, my mother and grandmother 
were both great cooks and to me the most 
exciting part of the house was the kitchen. I 
couldn’t wait to be old enough to be allowed 
to join in. Chopping, stirring, tasting - and 
some juicy gossip, too. 

On your website you mention 'family 
experiments' when it comes to the 
recipes featured - do you think eating 
and its link to family time has diminished 
over time? 

Yes, very much so. We are all very time poor 
these days, so we all eat at different times 
and communal meals are no longer a daily 
occurrence. When I created recipes with my 
family, it was special because we all joined in 
whether actively cooking or just joining the 
conversation from the dining room. 


How did this all evolve into you running 
your own business? 

I studied Industrial Chemistry at Paisley 
University and then did a Masters in Process 
Engineering at Strathclyde University, but I 
spent most of my working life as a Business 
Development Project Manager in various 
sectors. I had always assumed I would 




eventually own my own business as I grew 
up with self-employed parents. My last job 
co-ordinating regeneration for ten North 
London boroughs came to an end in 2012 
and it seemed like an ideal time to start my 
own business — doing something I was really 
passionate about. 

Was there one particular moment that 
inspired you to take the leap and launch 
Morgan House? 

Sitting with some of my extended family 
over food, talking about wanting to turn my 
passion into a business and the conversation 
immediately turned to what the business 
should be called. Morgan House was my 
childhood home. It’s where I learnt to cook 
and for me it represents a place of love and 
effortless hospitality. 

So, what would you say is the ethos 
behind Morgan House Foods? 

We would like to provide delicious additive- 


free organic foods that are easy to use and to 
help reconnect people through food. 

How do your condiments and sauces 
come together - is there still an element 
of experimentation to them? 

The current products are tried and tested; 
however, since we use only fresh produce 
and no additives or preservatives, there 
may be slight variations of colour and 
texture from batch to batch. I have some 
new organic products up my sleeve - a 
strawberry conserve, tomato chutney and 
apple chutney, all based on old family 
favourites. 

Do you have a personal favourite? 

It is always hard to choose, but if I could 
only have one, it would have to be the 
Garlic Dressing. 

•I* Find out more by visiting morganhousefoods.com 
or calling 020 8804 1471 


theresident.co.uk 



















Photographs by Joe Lord 





Locally sourcecl 

He may be more Islington than Italian these days, but both are crucial 
to Max Tilellis restaurant business, as Lisa Hedlund discovers 


L ast month Tom Parker Bowles 
waxed lyrical about restaurants 
with a no booking policy and why 
it’s such a good thing. Well, he missed 
one particular Angel favourite out who 
champions exactly that. ‘There’s no pressure 
about leaving the tables, and people can stay 
all night long, nobody’s going to go,’ Max 
Tilelli starts to mime shooing somebody 
away. ‘Some places are bad because they give 
you a slot and then they rush your food, 
and that’s not what it’s about. If you eat at 
a restaurant, you don’t want to be told you 
have to leave at a certain time.’ 

When talking to Max, it’s clear that he 
is passionate about offering people good, 
genuine food, both in the way he talks 
about his restaurant and his life outside of it. 
‘Being Italian, you always have this in your 
blood from a young age. You just look up to 
your mother cooking on Sundays and you 
get involved,’ he says. ‘On Sundays I like to 
cook as part of the family getting together. 


Everyone’s involved - my son and my 
wife - and we just sit down and eat at this 
big table, and before you know it that’s the 
Sunday gone.’ 

Born in Florence, Max has lived all 
around Italy before he moved to Islington 
in 1988 at the age of 21, where he set out 
to gain experience in the culinary business. 
‘I’ve lived here longer than I lived in Italy!’ 
he exclaims. ‘I worked in Frederick’s, which 
is the heart of Islington, and you get to 
know people and the locals. And where else 
is better than to open a restaurant where 
people know you?’ 

I am here today to look over their new 
spring menu and, as for where his ideas 
come from, Max makes it clear that he 
values simple genuine food over showing 
off with overcomplicated dishes in his 
restaurant. ‘ [The menu] is very small, and 
the food is cooked fresh every day,’ he says. 
‘The freshness is important to me rather 
than a big, long menu. We do specials 
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The menu evolves on a daily basis 
and is small - but spectacular 


daily, and it’s all about original Italian food 
with no mucking about. [Creating good 
food] becomes natural with us.’ He pauses, 
seeking a way to convey his thoughts. ‘We 
can have a party tonight at yours, I can open 
the cupboard at your home and whatever is 
there I can make you something, and I can 
assure you it would be something nice.’ On 
my visit, the menu featured such delights 
as Tiger prawns pan fried with garlic, chilli 
and white wine; Cuttlefish stew with peas 
and potato; Rigatoni with roasted walnuts, 
cream and taleggio cheese and spring onion; 


and Grilled swordfish steak with samphire 
and fennel salad. I regret visiting mid¬ 
afternoon as my stomach rumbles. 

But while Max is passionate about the 
food he sells, it’s equally clear that he cares 
about customers and strives to give them 
an excellent dining experience. ‘When 
people are happy and well, and they enjoy 
themselves, it makes you happy,’ he smiles. 
‘And then when they leave and say “Thank 
you”, and you see the expression on their 
face, then that makes me happy too.’ 

Of course, Canonbury Kitchen isn’t 
Max’s first restaurant in Islington. In 2001, 
he opened up Tilelli’s along St John Street. 
‘It was my first experience [of running a 
restaurant],’ he says. ‘You’ve got to start 



somewhere, and I gained some experience 
in running a business.’ After five years, 
however, Max sold the restaurant and spent 
a few years travelling around Italy before 
coming back and opening Canonbury 
Kitchen. ‘[The first restaurant] was run on 
very little money, and we were financially 
stretched. This is more comfortable, so we 
can play a little bit better in that respect.’ 

Max also believes that the location is 
much better. ‘I was in the middle of St John 
Street before. At one stage they developed 
the end of St John Street and Angel 
continued to evolve, and I was squashed in 
the middle, so it was time to leave. I was 
then looking for a place for a long time, but 
this site came up and we took it. We closed 



for three months and a half, refurbished 
everything, changed the kitchens, and now 
we’re here.’ 

According to Max, Tilelli’s left him with 
some valuable lessons that has helped him 
turn Canonbury Kitchen into a restaurant 
that is able to compete with Islington’s busy 
food scene. ‘The most important lesson 
was that you just had to be yourself. Do 
what you do best, because the restaurant 
[business] is quite difficult, as every table 
is different - everybody is different,’ Max 
insists. ‘And be genuine. It’s a fantastic 
business, because you’re dealing with 
people all the time. The way you put a 
group together and the way you talk to 
people, it never ends.’ Judging by how busy 
Canonbury Kitchen is on any given day 
of the week — Tom, you need to visit — it’s 
clear the clientele are more than happy with 
this never-ending experience. 

* 19 Canonbury Lane N1 2AS; 020 7226 9791; 
canonburykitchen.com 


The most important lesson [T learnQ was that you 
just had to be yourself. Do what you do best and be 
genuine as everybody who visits is different 
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huge hit The Fish & Chip Shop along Upper Street - is 
set to shake up the London dining scene once again with 
his latest venture, Holborn Dining Room & Delicatessen. 
Opening at Rosewood London - for more on that, turn to 
page 50 - the eagerly anticipated brasserie and delicatessen 
will offer classic British cuisine in a refined, historic setting. 

The lunch and dinner menu, featuring the finest locally 
sourced ingredients, is divided into eight sections: Cured 
Meats, Cold Counter, Hot Counter, Crustacea, Hot 
Kitchen, Sides, Sandwiches 
and Afters. There is also a 
breakfast menu available 
daily, and the adjoining 
Holborn Delicatessen will 
sell a range of coffees, teas, 
sandwiches, soups and salads 
for those on the move. 

•I* 252 High Holborn WC1V 
7EN; 020 3747 8633; 
holbomdiningroom.com 


WRITE 

STUFF 


Entries are now being 
sought for the Guild of 
Food Writers’ annual Write 
It competition, aimed at 
11-18-year-olds with a real 
interest in food and writing, 
id out all the details 


Grandplan 

Beatnik bar group Grand 
Union have announced new 
food and cocktail menus, 
which will showcase styles 
and ingredients from all over 
the world. Guests will be 
wowed by tobacco-infused 
cocktails served up in cut- 
glass crystal using popping 
powder and candy floss. 

The new food menu has 
been deconstructed and is 
inspired by the burger bars 
of NYC, with burgers, sliders 
and dogs all served up using 
the very best ingredients. 

55 Charterhouse Street 
EC1M6HA; 

020 7251 
5259 


Gourmet NEWS 


Perfectly brewed 

The London Coffee Festival, 
the UK’s largest coffee and 
artisan food event, is back 
for its fourth year at the Old 
Truman Brewery from 3-6 
April. Featuring over 250 
coffee and food stalls, 
demonstrations from world- 
class baristas, interactive 
workshops, street food, 
coffee-based cocktails and 
live music, The London 
Coffee Festival promises 
to be an unmissable event 
for anyone serious about 
coffee. 

See more at the 
londoncoffeefestival.com 


3 OF THE BEST FOR... 

ST GEORGE'S DAY 


The Marquess 
Tavern 

A proper pub serving up 
characterful food in the 
heart of Canonbury - what 
could be more English? 
Since revamping a year 
ago, this has been a firm 
favourite of ours and we 
can't get enough of their 
Mulberry Bush (a foot-long 
sausage roll), Scotch eggs, 
meat board and - of course 
-their English breakfast. 
Terrific food in a cracking 
atmosphere. 

Bpfe Canonbury Street N1 
2TB; 020 3437 0630 


The Narrow Boat 

With the seasons changing, 
we can't think of a better 
place to kick back and 
eat fine food than on the 
Regent's Canal. That's 
where you will find The 
Narrow Boat moored, 
where you can feast on 
a whole host of menus 
from a special Sunday 
indulgence to a children's 
selection that won't 
cheat the little ones. Fine, 
seasonal British food at 
its best. 

St Peters Street N1 
8PZ; 020 7400 6003 


The Albion 

A Georgian gem left over 
from a time when Islington 
was fields and farmland, The 
Albion provides the perfect 
location to entertain and 
relax. At its heart is their 
passion for food, and their 
menu is all about seasonality 
and tradition, with many of 
the dishes having a sharing 
element for the whole family 
to tuck into. Don't miss their 
specially designed BBQ to 
come in the summer. Then 
there's the name... 

Q 10 Thornhill Road N1 
1HW; 020 7607 7450 


Renowned restaurateur Des McDonald - fresh from his 


After eight 


LUXE 
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Handmade in small batches to deliver a delicious 
eating experience, our Organic Preserves, 
Dressings, Sauces and Cordials are totally free 
of additives and preservatives. 

Using only the finest quality organic ingredients, 
we've created them to retain their 'home made' 
quality and essential natural flavours. 

You can buy Morgan House at hand picked 
outlets like Planet Organic and Mother Earth 
or online at morganhousefoods.com. 

MORGAN HOUSE 

handmade in small batches 














































































Order takeaway 


10% off 

your first 
order 

Enter coupon 

ANGEL10 

at checkout 


t?7J foodbox.com 



- Architectural Design 

- Measured Surveys 

- Planning Applications 

- Permitted Development Applications 


www.qpad.uk.com studio@qpad.uk.com 020 8960 0182 
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Feast for the senses 

Suitably located opposite Smithfield Market, Gaucho ECl remains a 
meat lovers paradise, as Mark Kebble takes great joy in finding out 


A t the time of visiting Gaucho Smithfield, London 
Fashion Week was in full swing down the road, 
but tonight my guest and I couldn’t think of a 
better line-up. We are being shown the many varied cuts 
of steak on offer and it’s a challenge to ensure I don’t 
dribble with excitement. Gaucho is nothing new, but 
they haven’t let years of success diminish what they offer. 
There’s a real feeling of razzmatazz about the Smithfield 
branch, from its historic location to the cow-print leather 
seats, and the experience is enhanced by the staff s 
obvious passion for what they specialise in. 

With meats selected and sizzling away in the open 
kitchen behind us, we begin by sharing a sausage platter. 
It’s probably the best £20 I have ever spent: Argentine 
chorizo, chorizo picante, pinchos and morcilla are all 
lined up on a wooden slab and devoured in no time at all. 


The experience is enhanced by 
the staffs obvious passion for 
what Gaucho specialise in 


Considering we were here to do a review, meaning 
variety was crucial, the two of us decided in advance 
that we both couldn’t opt for steak, so Richard was the 
lucky recipient of the Sirloin. That’s not to say I was 
short changed in any way, plumping for the Gaucho 
burger. It’s a mouthful just listing the ingredients - four 
cuts of beef with smoked bacon, Bermondsey Frier 
cheese, brioche bun, chipotle chutney, roasted onion, 
mayonnaise and chips - and was probably the first ever 
burger where a knife and fork was essential to finish. It 
was superb and I didn’t even notice Richard cleaning his 
plate with determined precision. 

We ran out of superlatives by the end. While East 
London was embracing the new, it’s reassuring to know 
an old foodie favourite remains at the top of its game. 

* 93A Charterhouse Street ECl M 6HL; 020 7490 1676; 
gauchorestaurants.co.uk 



Braised beef 
cheeks: it's not 
all about steak 





Right grilling 

The popular way 
of cooking beef is 
sizzled and turned 
only once on the 
'asado', Argentina's 
national barbecue. 
The quintessential 
Argentine dish 
is the empanada 
(see right), a beef 
and vegetable 
filling served up in 
dough and baked 
- unbeatable with 
a glass of wine. 
Argentine cuisine 
is very sociable 
because here it 
is a social fixture 
that fits around the 
sacrosanct ideals of 
friends and family. 


Make it at home 


Beef and egg empanada 


4. Add the potato and egg 
to the beef mix and season 
to taste 

5. Lay the empanada disks 
out and place 50g of the 
beef mix onto the middle of 
the pastry 

6. Fold the pastry in half to 
make a half moon shape, 
then fold the edge to create 
a rope effect and chill for 
an hour 

7. Bake for 12 minutes or 
until golden brown. 


Method 

1. Preheat the oven 
to 190c 

2. Melt beef fat in a 
pan and seal the beef 
until golden brown, 
then add the onion 
and soften, adding 
the chilli and aji 
mollido and cooking 
for 2 minutes. Leave 
to cool 

3. Place the potato in 
a pan of cold water 
and bring to the boil 
then drain 


Serves 4 


Ingredients 

lOOg Argentinean rump beef 
1cm diced 

90g Spanish onion finely 
diced 

40g potatoes I /2 cm diced 
1 hard boiled egg, grated 
1 spring onion finely sliced 
10g beef fat 
Aji mollido 2g 
Green jalapeno chilli finely 
diced 1g 

Salt pepper to taste 
4 empanada pastry 
disks 
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WESTCOMBES 

fireplaces and stoves from inspiration to installation 


We stock a huge range of stoves and woodburners, 
antique, modern and reproduction fireplaces 

We also offer a full restoration service 
South East London's largest selection of stoves. 
Your only local HETAS-approved retailer 

Open: Monday - Saturday 10am - 6pm 

0208 852 6204 www.westcombes.co.uk 

250-252 Lee High RD SE13 5PL 


INTERIOR DESIGN 
SPACE PLANNING 
DECORATION 
FURNISHING 
DESIGN & BUILD 
LIGHTING 



07850 101011 www.sarahrossdesign.com Q 



• Stay in the home you love 

• Stairlifts come with FREE TOUCHCLEAN 
antibacterial Protection 

• Solution for all stairtypes 
www.churchillshomecare.co.uk 


Next day 
installation 
available 


gagg 

CHURCHILL’S 

HomeCare® 


Freephone 

0808 271 3408 

Call for a free brochure today 


BUYBACK guarantee 
on all stairlifts 


theangelresident.co.uk 






























education • Angel • 41 


Feeling Ble u 

Lisa Hedlund sees if she can stand the heat as she enters one of the worlds 
leading culinary schools - and discovers reality TV is all make believe 

ordon Ramsey’s Kitchen 
Nightmares? The cooking 
demonstration at London’s Le 
Cordon Bleu is a world away from any 
foul-mouthed outbursts. There were no 
pans banging as Academic Director and 
instructor/chef Loic Malfait created a 
stunning dish of stuffed pigeon breast with 
foie gras and truffle, wrapped in cabbage 
and served with wild mushrooms. Here the 
atmosphere was calm and relaxed as students 
observed, asked questions, and laughed with 
their teacher throughout the two and a half 
hour demonstration. 

‘When you see people on television 
swearing in the kitchen, that is purely 
for show,’ says Loic afterwards. ‘Yes it’s 
happened sometimes in the kitchen, but I 
believe that is because they are not organised 
in the first place. It’s purely a management 
[issue].’ That’s told you, Gordon. 

Le Cordon Bleu is known as arguably 
the leading culinary school in the world, 
where the next generation of master 
chefs go to learn their trade. Some of the 
greatest culinary celebrities have passed 
through the doors of their various branches, 
including Julia Child, Mary Berry and 
Yotam Ottolenghi. Inside there are a range 
of different culinary classes for potential 
students, from a nine-month Certificate in 
Cuisine or Patisserie, to one-day Gourmet 


walking through their front doors. ‘They 
can come in with no experience and that 
is the magic of it,’ Loic insists. ‘You have 
students who have never peeled an onion, or 
have never used a knife.’ 

What truly sets Le Cordon Bleu apart 
from other culinary schools, however, is 
the way that the instructors encourage their 
students to learn, and the support structure 
they offer. ‘Yes we focus on organisation, 
but mostly the atmosphere is friendly. We 
try to make sure the student is not afraid of 
the chefs,’ assures Loic. ‘The respect of each 
other is what’s important.’ Don’t expect the 
air to turn blue at Le Cordon Bleu. 

Short courses start from £170. 15 Bloomsbury 
Square WC1A 2LS; 020 7400 3900; lcblondon.com 


People can come in with no experience and that is 
the magic of it. You have students who have never 
peeled an onion, or have never used a knife 

and Short Courses that range from cuisine 
workshops to learning how to create the 
perfect macaroon. Each class emphasises 
classic dishes and techniques, and students 
also work with their own oven and stove, 
so that they can recreate every dish they’re 
shown from start to finish without having to 
share resources with other students. 

With such an impressive reputation, 
you may be forgiven for thinking that you 
must already be a pro in the kitchen before 
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The London Children’s Ballet is 20 years of age, but founder 
Lucille Briance tells Lisa Hedlund that the dance is only just beginning 


B eginning through one mother’s 
frustration at the lack of ballet 
companies for children for her 
daughter to attend, how far the London 
Children’s Ballet (LCB) has come is quite 
incredible. Now celebrating its 20th 
anniversary, they are currently rehearsing 
for their latest performance at the Peacock 
Theatre, a ballet version of Nanny McPhee , 
which comes with A-list support. 

‘Emma Thompson came to the ballet a 
number of years ago and has been amazing,’ 
smiles LBC founder, Lucille Briance. ‘I 
asked her if we could do a ballet based on 
her film, and she said “What a lovely idea!” 

Ballet really can have 
universal appeal if you 
choose the right stories 


[We wanted to choose] a story that would 
be exciting for the whole family, not just for 
girls taking ballet classes. You try to make 
sure there’s always humour, but there has to 
be a lot of pathos and a moral to the story 
too. Nanny McPhee had those ingredients.’ 

The LCB was founded in 1994 to give 
talented young dancers age 9-14 (boys 
9-16) a unique opportunity to perform 
as part of a professional ballet production 
and the upcoming performance isn’t the 
only big news. After 20 years as Artistic 
Director, Lucille has decided to step down 




and hand over the role to her daughter, Zoe, 
and it’s clear things will be in safe hands. 
‘People think ballet is for upper middle- 
class children with lots of money,’ says Zoe. 
‘But it really can have universal appeal if 
you choose the right stories.’ In order to 
ensure that all children have a chance to 
participate, they hold open auditions. The 
LCB also organises an outreach matinee 
where they sell 25% of their tickets for £1 
to disadvantaged primary schools and to 
charities, so that those who want to go, but 
could never afford it, can experience ballet 
for themselves. Such offers are even more 
generous when you consider the fact that 
the LCB does not receive any Government 
assistance to help fund their ballet or 


outreach programmes, meaning that they 
have to rely on fundraising and donations. 

I mention the word student, to which 
both are quick to point out that the LCB is 
not a school. ‘[The children] go to their own 
classes at their own ballet schools, but they 
come to us to rehearse,’ says Zoe. 

I remark that Lucille will surely be 
missed. ‘I am not disappearing!’ she laughs 
in return. ‘I’m staying on as a founder and 
a trustee. We’re just trying to move on to 
people who are the right generation now.’ 
The stage is set for the LCB to continue 
dazzling for many more years to come. 

•S* The London Children's Ballet's production of Nanny 
McPhee runs at Peacock Theatre from 24-27 April. For 
tickets, call 0844 412 4322 or visit sadlerswells.com 


theresident.co.uk 



















The • -a . 

resident .„„ k 




The Resident 
London 


Resident 

London 


T he Resident covers new events, talks to 
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Pre school and nursery 
space to explore and grow 


Specialist providers of education 
and childcare for children from 
3 months to 5 years 

Open 8am-6.30pm 
51 weeks a year 

High quality nursery with 
outstanding ofsted report 


The Grove 91 Shepperton Rd N1 3DF 
www.thegrovenursery.co.uk 


Noah’s Ark Children's Hospice 

iaster ICICIriavaganzal 

EGGciting activities held at Capel Manor Gardens, Enfield 
Friday 18 & Saturday 19 April 2014 11 am - 4pm 


Friday 18 April 

Goldilocks & the Three 
Bears 

with Skewbald Theatre 

Performances at 12.30pm and 
2.30pm 

Tickets £ 5.00 per person (suitable for 
children of all ages) 

Duration - 45 minutes 

Pre booking available 


Saturday 19 April 

Comic Book 
Workshops with Zoom 
‘The Zoom’ Rockman 

Workshops at 11,30am and 2.30pm 
Tickets £ 5.00 per person (suitable for 
children aged 7 - 12 yrs) 

Duration - 45 minutes 
Materials will be supplied 
Pre booking available 


Both Days 

• Easter Egg Trail 

• Egg & spoon races 

• Face painting 

• Arts & crafts 

• Pop-up photo studio 
& lots more! 


Admission price 
(includes Easter Egg Trail) 
£6.50 - adults 
£5.50 - 60 years and over 
£3.50 - 2-16 years 
Under 2’s FREE 


To reserve a place at the theatre performance and/or the comic book 
workshops please call 020 8449 8877. Payment for both activities will 
be taken on the day. Please arrive 15 minutes before the start of the 
activity to collect your ticket and pay. 


Supported by 


= * 



_ -anor 
Gardens 




I venture 

photography 



www.noahsarkhospice.org.uk 
020 8449 8877 



For general enquiries please contact the school office on 
0208 341 3770 or email info@rudolfsteiner.london.sch.uk 

1-3 The Campsbourne, London N8 7PN 
www.rudolfsteiner.london.sch.uk 
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North London 

Rudolf Steiner School 

A Steiner Waldorf Early Years Centre, Since 1985 


• Experiential, play-based education for 0 - 7 year olds 

• Caring, supportive and creative community 

• Freshly prepared organic food 

• Outdoor class room with clay oven and vegetable garden 

• Registered with Ofsted and the Department for Education 


theangelresident.co.uk 
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Matter of principle 

Dallington School recently celebrated its 35th anniversary and has surpassed 
all expectations, as co-founder and current Head Mogg Hercules writes here 


T hirty-five years is not a long time 
in the life of a school but, from 
the time Dallington was founded, 
it has provided confirmation that, on the 
whole, we have achieved what we set out to 
achieve and remained true to the reasons for 
founding the school in 1978. 

Most visitors to Dallington tend to ask 
either my reasons for founding the school 
or an explanation of our ethos. Others 
comment on the creativity of the children, 
then question whether there is a greater 
focus on the arts than on academic subjects, 
as though they were mutually exclusive! 
Dallington is genuinely non-selective. We 
have ‘high-fliers’ and children who will 
need on-going support. A commitment to 
inclusivity requires a school to be open and 
friendly, where a child feels nurtured, in an 
environment that is adaptable to changing 
needs. A child has to be acknowledged as an 
individual, but also to understand that, as an 
individual within a group, mutual respect is 
only one requirement. 

Our expectation is for every child to 
understand the part it has to play in its 
learning. We know our children really well 



We want children to go home and enthuse about 
their day’s activities, then share their new knowledge 
with adults who listen and become involved 



and we encourage them to know themselves. 
The relationships between the staff and the 
children are informal, but considerate. 

We want children to enjoy their 
childhood, develop a love of learning, 
independence of thought and retain their 
individuality. We want children to go home 
and enthuse about their day’s activities, 
then share their new knowledge and 
interests with adults who listen and become 
involved. Of course, in an ideal world, this 
communication would have the power to 
enhance the child’s experiences and 
further include our extended community, 
such as parents and carers, in the day’s 
events at school. 


This is a highly-competitive world and, 
although we value the diversity of childhood 
experiences, our children have to be aware 
of the requirements necessary to be awarded 
a place in their next school. Quite often 
this is the first time that our children have 
been in open competition with each other 
and, with the current ratio of candidates to 
available places, they have to understand 
that receiving schools may well use different 
criteria for entry. It is so rewarding to know 
that our children do well. 

I set up the school in the belief that 
children should be included in their 
learning, experience and evaluate a rich and 
varied curriculum, develop self-esteem, an 
inquisitive mind and not ‘be selected’ from 
the age of three. A brave endeavour or a 
foolhardy venture? It could have been either, 
but I feel privileged to have been a small part 
in the lives of so many children. 

* 8 Dallington Street EC1V OBW; 020 7251 2284; 
dallingtonschool.co.uk 
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Animal farm 


wowmom 
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This Mini resident round-up is brought 
to you by WOWMUM maps for 
mums on the go, which instantly 
locates child friendly locations for 
you wherever you are in London 
and the UK. It’s free and available at 
WOWMUM.com and to download 
on Android and iPhones. 
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* 
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Easter may be synonymous with chocolate and eggs, but 
we shouldn’t forget about the chicks either. Local favourite 
Freightliners Farm is offering a chance this Easter for 
children to go and learn all about our furry friends. There 
will be a variety of free activities throughout the holiday 
period, with a special Easter Funday scheduled for 21 
April. Expect stalls, arts & crafts, face painting, tombola, 
an Easter Egg hunt, Easter bonnet parade and much more. 
•5* Full listings can be found at freightlinersfarm.org.uk 




Story time 

Encourage your little ones to become 
budding bookworms by taking part in 
Islington libraries' relaxed and friendly 
baby bounce and under 5s sessions. They're 
a great way to introduce your child to 
books and reading, in a fun and relaxed 
atmosphere - plus you have the opportunity 
to meet up with other local parents too. 

To find out more, head to 
islington.gov.uk/libraries 


MINI resident 


Little masters 

The Angel resident has long been a supporter 
of the Estorick Collection of Modern Italian 
Art and, in a similar vein, they are fans of 
enticing our children in too. On Tuesday 

8 April they will be hosting an under 5s - 
Art Together session where youngsters can 
contribute to a giant artwork using mixed 
media and can make their own to take home 
with them. Then 

9 April is Family 
Day where they 
will be putting on 
Cartoon Capers, an 
opportunity to make 
collages using cartoon 
imagery in the style of 
artist Pablo Echaurren. 


Time to perform 

Angel Shed’s vision is that every child, 
regardless of disability, income or 
background be given the opportunity to 
shine in the performing arts. They run 
weekly workshops during term-time for 
children and young people aged from five to 
16 years, and then offer volunteer training 
opportunities for those 16 and above who 
want to continue with the arts. 

For more information, call 020 7700 8689 or visit 
angelshedtheatre.org.uk 


•I* 39a Canonbury Square 
N1 2AN; 020 7704 9522; 
estorickcollection.com 
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Designer Furniture & Interiors for your House 


KITCHENS • SOFAS • BEDS • CHAIRS • LIGHTING • WARDROBES • TABLES 
STORAGE • BOOKSHELVES • ARMCHAIRS • ACCESSORIES • JEWELLERY • ART 

Our Interior Design Studio is available to advice you 
on furniture layouts, finishings, house distribution and more 



The Clerkenwell’s coolest Furniture Showroom, Wine Bar & Cafe 

.IT All About Design 

20 ROSEBERY AVENUE 
LONDON EC1R 4SX • UK 
T +44 (0) 203 119 1111 
info@puntoit.co.uk 
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FLAGSHIP STORE 


www.puntoit.co.uk 
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Miracle 

maker 


The two-week bikini blitz. Too good 
to be true? TenPilates trainer 
Daz Bokhari explodes the myth 



ou may be 
thinking: 'Isn't it 
a bit early to be 
talking bikini bodies?' 
After all, we're still three 
months away from 
summer holiday season, 
but every magazine you 
open is featuring their latest '2-week 
blitz'. You know the sort - an 'easy to 
follow' diet of kale and goji berries, 15 
minutes of daily at-home exercises, and 
in a fortnight you'll have a body like 
Rosie Huntington-Whiteley's. Sounds 
too good to be true? Guess what - it is. 

As Daz Bokhari, trainer at TenPilates, 
says: ‘Any meaningful change in your 
body doesn’t happen overnight (or even 
over-fortnight). It can take 4-6 months, so 
to achieve the promised transformation, 
you really need to start in March.’ 

These 15-minute fad workouts are just 
that — a fad. They don’t provide your body 
with the intensity and challenge it needs to 
change, assuming it’s even right for your 
level of fitness and capabilities. 

Also, the diets typically limit 
consumption of a certain macronutrient 
(protein, carbs, or fat), and your body 
needs all those elements properly 
balanced to function effectively. You may 
experience initial weight loss with these 
diets, but they typically cause a loss of lean 
muscle, making it easier to put the fat back 
on in the long run. 


The real deal 

So if the 2-week blitz is more pipe-dream 
than miracle, what should you do for that 
beach-ready body? 

According to Daz, it doesn’t have 
to be difficult: ‘At Ten, we believe that 
the right exercise and diet plan should 
be manageable, sustainable, healthy and 
(mostly) fun. Something you’re able and 
happy to do all year round - so you’ll be 
in bikini-shape all year while also taking 
good long term care of your overall health 
and wellbeing.’ 

Add a little resistance 

Daz suggests exercising 3-4 times a week 
with weights, with a day’s rest in-between 
each session. 

Combine upper and lower body 
resistance exercises that work all the body’s 
major muscle groups. Think lunges, 
squats, rows, presses, as well as rotational 
exercises like pikes — all big multi-joint 
exercises that will really help you tone 
muscle, burn off the calories and rev up 
your metabolic rate. Do 2-3 sets of 10-12 
reps with a weight you can just manage 
for each set. (If the gym isn’t your thing, 
you could always join Daz at TenPilates 
- their Reformer Pilates classes are whole 
body workouts that deliver along 
similar principles.) 

Flat out for a flat stomach 

To help burn fat and flatten the turn, 


combine your resistance workouts with 
aerobic interval training - a challenging 
and refreshing alternative to plodding 
away on the treadmill, and they can be 
performed anywhere: on a bike, in the 
pool, or running — it’s all good. 

Start with 8 high-intensity sprints 
each of 20 seconds (obviously warm up 
properly first), followed by 10 seconds of 
slower-paced recovery. Follow that with a 
further minute of recovery and repeat. 

Over time, build up the number of 
sprints/blocks you do and cut back on the 
1 minute recovery intervals. Aim for 20 
minutes in total - it’ll be a challenge. 

You are what you eat - and when 

A balanced and healthy diet can make or 
break your physique goals. But it’s not just 
what you eat, it’s when. 

‘Try to eat a balanced nutritional meal 
every 2-3 hours to ensure an optimal flow 
of nutrients into your body,’ suggests 
Daz. ‘It will prevent cravings, keep you 
energised and keep your metabolism 
revved up, burning calories throughout 
the entire day.’ 

OK, it’s not exactly instant (dream 
on, bikini blitzers), but it is that simple. 
And, if you’re willing to put in a bit of 
consistent effort and be patient, unlike the 
2-week miracle, it will happen. 

TenPilates, Lower Ground Floor, 36-38 Hatton 
Garden EC1N 8EB; 020 7404 8132; tenpilates.com 
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Marathon man 

In a one-offhealth & fitness special, Hannah Lawrence looks to 
PureGym for some inspiration ahead of the London Marathon 


R unning is just not my kind of sport.’ This 

statement is surprising for two reasons: firstly 
because as General Manager of PureGym 
Holloway Road, it wouldn’t be wrong to say Richard 
Bell is a man into his fitness; secondly, and perhaps more 
importantly, because this month he will be running the 
London Marathon on 13 April. He is, however, adamant 
that running is not his thing: ‘After the marathon I’m not 
going to run again until next year!’ 

The reason he is doing the London Marathon is down 
to his support of Action on Pre-eclampsia, a charity that 
offers support to those suffering the loss of a loved one 
due to the disease. With around 1,000 babies and six 
adults dying due to pre-eclampsia each year, they also 
undertake important research into the condition. In 2010, 
within the space of four months, Richard lost both his 
sister, Anna-Marie, and a nephew due to complications in 
childbirth. ‘For me it’s just about keeping Anna-Marie’s 
memory alive and certainly for her son as well,’ Richard 
says about taking on the London Marathon. 

The charity itself is still very small, which is why 
Richard wants to raise as much money as he can to 
ensure it carries on its vitally important work. ‘There’s 
only a handful of staff that work there so for me it’s 
just important to raise as much as I can just to keep the 
charity going,’ he says. 

The plan for the time being ahead of the big day is to 
do a spot of fundraising in the gym. With all the classes 
running on an entry donation system, Richard plans to 
choose one day this month on which all entrance money 
will be donated to charity. He’ll also be putting up posters 
and an information board so members can find out more 
about his challenge. 



So does he have any pre-marathon routines? ‘I had 
a bottle of wine last year before the marathon,’ Richard 
confides with a guilty smile. But, he assures me, this is 
not a tradition: ‘Not this year! I’m eating healthy at the 
moment and I’ve really cut down on drinking.’ Saying 
that, it doesn’t look like that bottle of wine took too 
much of a toll as Richard still managed to make it round 
in four and a half hours, a time many keen runners would 
be proud of. ‘The crowd gets you through,’ Richard says. 

Richard is already thinking about his next challenge, 
but one thing is for certain: despite being someone who 
hates running, Richard’s marathon success looks set for a 
repeat this month. 

* Donate towards Richard's cause atjustgiving.com/Richard-Bell9 or 
pop into PureGym, Collingwood Business Centre, Holloway Road 
N19 4PJ; puregym.com 


Pop into PureGym 
on Holloway Road 
and support Richard 
Bell - whilst working 
out with the latest 
technology in fitness 





A little (Islington) give 


and take 


We can't do a marathon/fundraising 
round-up without a mention of our 
charity partner, Islington Giving. 
Rather than repeat the above, 
however, they have three people 
running in alternative marathons 
this year. On 6 April, Tom Bainton 
and Adam Spreadbury-Maher 
are participating in the Brighton 
Marathon, and on the same day some 
250 miles away, Grant Glendinning 
will be running the ASICS Greater 
Manchester Marathon for the charity. 

EBnd out how you can support them all at 
islingtongiving.org.uk 
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A luxury fit 

Each Rosewood hotel seeks to embrace its 
surroundings, so expect grandeur and history 
at their first London site, writes Mark Kebble 


I have been lucky enough to stay at 
Rosewood British Virgin Islands 
and everything was, well, big. From 
the acres and acres of green fields, to row 
after row of luxury suites, even the on-site 
gymnasium was humongous. 

So I was intrigued to know what 
Rosewood London would throw up, 
particularly considering it’s housed within 
a 1914 Edwardian Belle Epoque building 
in the heart of Holborn. A grand, modern 
technological-fest simply wouldn’t work, 
but Rosewood know their marbles when it 
comes to luxury hotels and everything about 
this location screams of history and elegance. 

The experience begins before you enter 
the hotel’s doors as guests arrive via a grand 
carriageway that leads to a distinctive 


courtyard — all very private manor 
house. Rosewood London has treated its 
surroundings with real care, with original 
architectural features painstakingly restored, 
including the magnificent Grade Il-listed 
street frontage and dome. There are 262 
guestrooms and 44 suites, including one 
- the Grand Manor House Wing - which 
comes with its own private elevator. 

Our suite for the night had a surprise 
around every corner. You enter and are 
greeted by a study area, before turning into a 
living space with a luxurious sofa, leading to 
the bedroom dominated by a king-size bed, 
which in turn is connected to the en-suite 
bathroom with under floor heating and — 
the creme de la creme — a TV at the end of 
the bath. 
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Worldwide appeal 

Rosewood Hotels & 
Resorts manages 18 
one-of-a-kind luxury 
properties covering 
nine countries, from 
the US to Saudi Arabia. 
Each Rosewood hotel 
embraces the brand's 
A Sense of Place 
philosophy to reflect 
the individual location's 
history, culture and 
sensibilities. It's a 
concept that clearly 
works: they are looking 
to double their portfolio 
within five years with 
nine new hotels 
recently announced. 
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There wasn’t too much time to take it 
all in, however, as lunch called at Scarfe’s 
Bar. With a distinct winter chill outside, 
its homely feel and roaring fire instantly 
put my wife and I at ease as we reclined 
into cosy armchairs. The bar menu is very 
simple: it’s either a spicy Indian curry or a 
heart-warming European-style casserole. We 
both opted for the latter and were suitably 
impressed with the three cheese pasta 
offering (for her) and the sausage, lentil and 
red wine concoction (for me). 

Feeling full, we took a walk around the 
hotel to take in its impressive amenities. The 
grand Pavonazzo marble staircase rises up 
through all seven storeys of the hotel, and 
via that we took in the Sense spa, an award- 
winner for Rosewood, and their fitness suite 


(none of that today thank you very much). 

Following an afternoon spent wandering 
around Central London’s prime attractions 
— how often do we forget what’s right under 
our noses? — it was time to prepare for 
our night’s entertainment. It began with a 
return to Scarfe’s Bar for a pre-dinner drink, 
and the transformation in the space of five 
hours was remarkable: whereas at lunch it 
was a quiet, laid-back affair, now there was 
a real buzz as most tables were full with 
weekenders enjoying one of the bar’s many 
great cocktails. 

Dinner was in the Mirror Room, which 
as the name suggests is a striking salon 
elegantly adorned with glass. After the 
more restrained offering at lunch, here was 
a menu that screamed eclectic. My braised 


There are 44 suites, 
including one - the 
Grand Manor ttouse 
Wing - with its own 
private elevator 

pork and beans to start was a slight error of 
judgment on my part - the food was great, 
but very similar to my lunch - but my wife’s 
prawn cocktail wasn’t the pink, blobby mess 
I am used to seeing, but huge prawns in an 
ever so light batter. 

It was a theme I stuck to for the main, 
enjoying immensely their crispy haddock 
with thick hand-cut chips, although quite a 
few of the latter disappeared thanks to the 
rather light offering of gruyere omelette and 
black truffle that was served up opposite 
me. The patisserie board made up for 
any hunger pangs, offering a vast array of 
pastries, but I couldn’t resist the sorbets, 
three scoops consisting of pina colada, blood 
orange and plum flavours. 

After a good night’s sleep, and a great 
breakfast in the Mirror Room, we headed 
towards the Tube and everything felt right 
at home — so mission very much achieved, 
Rosewood London. 

Rates on a room only basis including VAT start from 
£370. For more information or reservations, call 
020 7781 8888 or visit rosewoodhotels.com/london 
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REACH 
& WASH 
SYSTEM 


TKL, 07A01 


LIFESTYLE 


FRANCE 


PHOTOGRAPHY LEISURE 


REGIONAL 


SHOOTING 


FURNITURE AND JOINERY 


WINDOWS AND DOORS 


BRIGHT VIEW 

Window 

Cleaning 

Service 


Commercial & Residential 


SASH WINDOWS 


Sash window draught proofing. 
Repairs and replacements. 


Quality hardwood sash 
windows and doors. 


m 




i-ree survey 

Fast & reliable service 


FENSA 


buyamagmuk 

Great magazines direct to your door 


delivery to] 


Now you can buy single issues of 
your favourite magazines online 
- go to www.buyamag.co.uk 


Fitted 

Furniture 

Peter Wall specializes in 
fitted furniture, wardrobes, 
alcove units, shelving units, 
home offices and much more. 

All furniture is individually 
made in his workshop, 
fitted in your home by him. 

Free Quotes. 

Call Peter on 07984 282 566 
or 0208 961 1097 

www.fittedfurnitureuk.com 


Free Phone 0800 047 41 53 | m.07803 248842 

email:brightviewcleaning@ gmail.com 

www.brightviewlondon.co.uk 


PROFESSIONAL SERVICES 



PRIVATE PA ltd 


There are many reasons 
we find it hard to organise 
our lives. 


Mostly there simply 
isn't enough time. 


A Private PA is a self-starter 
who uses her initiative to 
find the most efficient and stress 
free way to help you run your personal life. 

Bringing her in for just a few hours a week 
or a month could bring a huge relief. You 
can hand over the jobs that need doing 
regularly or book a one off job just to clear 
the decks. 

Call or email us now to discuss how we 
can help 

Mobile: 07714 100 370 
Email: amanda@privatepa.co.uk 

Or have a look at our website for ideas at 

www.PrivatePA.co.uk 


TUITION 



Language Tuition 

from a professional tutor agency 
established for over 10 years. 
General, Business, GCSE, A-Level. 


[jEannuagewaclilneii 


We cater for all languages, levels and ages 

0845 094 1806 

enquiries@thelanguagemachine.co.uk 

www.thelanguagemachine.co.uk 


COMPUTERS 


NEED COMPUTER HELP? 

Home or Business Installations 



• Windows & Apple Mac, Smartphones, 
IPAD's & Tablets 

• SONOS Systems, Slingbox & AV Systems 

• Data Recovery, Backup Systems, 

Networks & Child Protection 

• Tuition & Independent Buying Advice 

• Established in 2000 with Many References 

Call Richard 07768 200 551 


PROPERTY SERVICES 
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Original 

1 W i n d o w s 

o 

£ • sliding sash solutions • 

I Draught Proofing 

■| Double Glazing 

.5 Remedial Repairs 

c Security Locks 

| Sash Cord Express 

£ quick response team 

020 8367 7115 

ML 32 Raleigh Road, Enfield, Middlesex EN2 6UB 

Preserving, Conserving, Restoring ™ 
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CLASSIFIED: TO ADVERTISE CALL LOUISE HODGSON 020 7605 2223 






























































HOMES 
& INTERIORS 

^ Increase your interior space without extending 
^ Spring trends to bring your home up to speed 
The latest news from Islington's estate agents 
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The Tardis effect 

Want a bigger interior without extending outside 
your property? Islington architect Siri Zanelli has 
the answer, discovers Mark Kebble 


U s Brits can’t get enough of 

Scandinavia right now. Most 
of the best TV comes from our 
near neighbours, but before that it was the 
impact on our homes through the likes of 
Ikea that revolutionised how we lived. For 
those who prefer a more personal touch, we 
are still looking for inspiration eastwards. 

‘In a way it seems natural because so many 
things about Scandinavian design is easy to 
agree with and to look at,’ says architect Siri 
Zanelli. ‘The fact it’s functional, useful and 
beautifully crafted.’ 

Norwegian-born Siri knows more than 
most about the attraction to Scandinavian 
design, considering she has worked all over 
the world through her architectural design 
business. ‘You learn something new in every 
setting, and you meet different people,’ she 
says on travelling, ‘but Scandinavian design 

Terraces here are lovely 
houses, but quite a few 
are unpractical. With 
small changes you can 
utilise the space better 



A growing family inspired Siri 
to put her experience into 
practice in her own home 


is applicable to almost any setting with its 
minimalism and functionalism.’ 

Interestingly, despite the fact that 
Studio Siri Zanelli has worked on some 
fascinating projects — you can read about 
three in particular to the right — it was my 
interviewee’s own Islington home that 
caught my eye. Her family have lived on 
Offord Road for six years and their love for 
the area inspired Siri to put her experience 
into something very much closer to home. 
‘We have had two children since we bought 
the flat,’ Siri starts to explain to me as 
we shelter from the wind and rain inside 
Frederick’s, ‘and it started to feel smaller 
and smaller. What I found — and I guess 
everyone feels this who lives in a flat — is 
you have a second room you use as a study, 
then it needed to be a nursery, and then you 
are stuck with a computer in the middle of 
theresident.co.uk 


the living room that reminds you of all the 
things that you need to be doing... 

We didn’t want to move because we love 
our neighbourhood.’ 

Making full use of the space available to 
her, Siri managed a feat that makes the flat 
feel a whole lot bigger than it looks on the 
outside, a la Doctor Who’s flying police box. 
A desk space has been incorporated on the 
landing, bespoke furniture has been created 
to work with the space, extra wardrobe space 
has been added, and a storage staircase has 
been implemented that gives access to the 
attic. It’s a godsend to any flat owner in N1. 
‘The terraces here are such lovely houses 
with high ceilings, old windows and period 
features,’ Siri says, ‘but quite a few of them 
are unpractical. For example, there is hardly 
any wardrobe space or you stumble straight 
into a sitting room. With small changes you 


can utilise the space a lot better.’ 

Siri name-checks her time in Tokyo as 
an inspiration for her home — ‘It taught me 
to live in small, compact spaces’ — but she 
speaks with genuine warmth about the city 
that’s become her home. ‘In London, the 
nice thing here is you always work with the 
fabric of this old city. On the one hand, 
London is dynamic and there is so much 
going on, so in that sense it’s very modern, 
but everything also relates to its history. The 
old buildings set the standard.’ 

Look a little closer at the work of Studio 
Siri Zanelli and it’s clear that it’s a design 
company keen on a challenge, covering 
residential projects, refurbishments, retail 
projects, bespoke furniture and interior 
solutions as well as sketch projects, 
illustrations and feasibility studies. ‘I guess 
people contact me wanting something a 
















little different or something tailored to 
them,’ Siri explains. ‘Every project is a fresh 
beginning. I try to understand what the 
client really wants and what the situation 
requires in terms of planning and constraints 
of the site.’ 

Siri’s latest project illustrates this 
perfectly. ‘I have just put in a planning 
application for an extension in 
Walthamstow. The original house is almost 
the size of a quarter of a terrace house - it’s 
tiny! Now we are trying to turn it into a 
three bedroom house with access to the attic 
and looking at clever use of levels, and then 
jiggling about everything inside. We call it a 
Tetris house where all the little pieces need 
to come together!’ It’s no wonder we can’t 
get enough of everything Scandinavian. 

To see full details of Studio Siri Zanelli's work, 
please visit sirizanelli.com 



Three of 
the best... 

A look at the diverse 
work of Studio Siri Zanelli 

Summer House, Norway 

'That's a nice one because it's a new 
build. The client used to have a summer 
house at that site, but it's very close to 
the seafront and there's a complete 
building stop that close to the ocean. 

We managed to get it through planning 
by arguing that the existing building was 
so derelict it needed upgrading, and we 
stayed within the footprint and height 
of the existing building. It's a space for 
entertaining with compact bedrooms.' 



Bespoke Kitchen, Dulwich 

'It was for a couple 
I met in Japan, who 
now live in Dulwich. 

They are foodies 
and are really fond 
of entertaining at 
home. They were 
not happy with their 
kitchen as it was 
very dark, narrow 
and quite standard. 

They couldn't 
find anything 
they were happy 
with on the high 
street, so decided 
they wanted it specially designed and 
everything built by a carpenter. So all the 
units are tailor made, designed by me and 
built by a carpenter on site.' 

Room 101, Tokyo 

'Another kitchen, but very different 
from the Dulwich project. The client was 
interested in fun design and wanted 
something exciting that he hadn't seen 
before. In his living room for some reason 
there was a storage box hanging from 
the ceiling, which concealed an air con 
unit, so what we did was create units that 
protruded from the kitchen wall so it was 
in line with the storage unit.' 
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A variable form 

It's always big news when BoConcept 
reveal a new product and we are not 
disappointed with their latest, the new 
fusion collection by nendo. A desire to 
create new visual effects by marrying 
Japanese aesthetics with Danish 
functionality results in this distinctive 
collection that is being unveiled worldwide 
by BoConcept. The collection includes 
sofa, chair, footstool, coffee table, wall 
system, rugs, cups, plates, trays, cushions, 
storage boxes, wall clocks, 
candleholders and bird sculptures. 

Taking centre stage, and pictured right, is 
the fushion chair, available in fabrics and 
leathers, and priced from £1,795. 

•S* 255 Finchley NW3 6LU; 020 7794 8049; boconcept.com 



Interiors NEWS 



ON YOU 


The Herb and Flower Cookbook 
is a cookery book with a difference 
- a stylish, practical guide to 
growing, and then cooking, a variety 
of over 30 herbs and edible flowers. 

A wonderful chance to create 
unusual and seasonal recipes that 
are fresh and full of flavour. 

The Herb and Flower Cookbook by 
Pip McCormac is out on 8 May 


FLOWER POWER 


Decade of inspiration 

B ath Sorts are one of London’s 

finest suppliers of bathrooms and 
accessories, and have been based in 
the heart of Islington for the past ten years. 
They are able to offer their customers a full 
comprehensive design and installation service, 
from concept to completion. They want 
your visit to be more than just a shopping 
trip and aim to widen your imagination to 
show all the hidden potential within your 
bathroom - plus what makes Bath Sorts that 
extra bit special is each bathroom they design 
is tailored to your individual need. 

* 38 Offord Road N1 1DL; 020 7700 1333; 
bathsorts.co.uk 


Abigail Ahern is certainly embracing the new season with her latest collection. It’s all about 
a gorgeous new plants and flowers range, but also catching our eye are her ‘bushy’ floor 
cushions that are quite simply out of this world. 

* 137 Upper Street N1 1QP; 020 7354 8181; abigailahern.com 


STYLISH HOME BUYS 


JIGSAW SHELVING 



Content 
by Conran 
Counterbalance 
Bookcase, £599 

Johnlewis.com 
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INDEPENDENT BESPOKE 
MANAGEMENT SERVICES 


GVS Property Services Limited are an independent company 
offering bespoke management services to private landlords. 

We recognise that many private Landlords do not receive the 
level of service, attention to detail and value for money they 
expect when using a “one size fits all” management service 
offered by most Estate Agents. 

We work closely with Landlords to specifically tailor a suitable 
management contract that reflects the exact type of service that 
each individual Landlord requires. 

Our business is small and flexible and as we only work with a 
limited number of clients, at any time, our overheads are lower 
meaning we can offer you better value for money. 


Landlords, if you want to reduce management costs whilst receiving 
an improved service call me now to find out how 



Call Gary Sanders 

on 07917 135 433 
www.gvsproperty.com 


GVS 

Property Services Limited 




Maria Loukanova describes how this Nl property 
was transformed into a modern family home 


ur three non-negotiable criteria 
were a quiet road, a south or west 
facing garden and to be within two 
streets of Upper Street,’ Maria Loukanova 
recalls about being won over by this home 
on Tyndale Terrace. ‘This fit the bill in all 
aspects, but was far more of a project than 
we had anticipated.’ 

Along with her husband, Maria was faced 
with a property that was arranged as a self- 
contained lower ground floor flat, an upper 
ground floor office and a triplex flat above. 
‘The house needed to be completely gutted 
and taken back to the brick work,’ Maria 
says. ‘This meant, however, that we really 
had the freedom to reimagine the space.’ 


The result is astonishing. Now a four 
bedroom, three bathroom house, a major 
change was the extension at the back of the 
house under the garden. Housing a family 
room, the kitchen is found on the floor 
above. ‘It is more common to position the 
kitchen in the lower ground floor, but this 
necessitates compromising on light, which 
we didn’t want to do.’ 

Throughout you can see the really clever 
use of space, with flashes of colour in the 
family room and furniture. So, was the 
criteria met? ‘I love it!’ Maria smiles. 

* Tyndale Terrace is available to rent for £1,650 per 
week furnished. For more information, contact Savills 
Islington on 020 7354 6701 
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The house needed to be completely gutted and taken back to the brick work. 
This meant that we had the freedom to reimagine the space 



Master Suite Bathroom 

Clever jse of spac e meant Maria 
could install a rain : all shower effect 
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refurbishment, with two 
bedrooms and a bathroom 


LUXE 
LIVING 

All the furniture was 
sourced by Maria and her 
husband, with their 
dining table specially 
commissioned 



Patio 

The lower ground floor 
extension was created under 
the 42ft rear garden 


1. Corral Chair by Bill Amberg, 
filled with multiple closed cell 
foam that moulds and sculpts to 
your body, £1,800 
* 020 7622 3506; 
casefurniture.co.uk 


Cinema Room 

Doubles as a family room, with 
access to the rear garden 


2. RockCoco LED Chandelier 
Fatboy, £499 

* ambientdirect.com 


3. Urban Teak Bedside Table, a 
combination of solid teak body 
and metal framework, £129 

•S* tikamoon.co.uk 


4. Stormtrooper Mood 
Light, £17.95 

* red5.co.uk 
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London b M25 Luxury Furniture Showrooms 
020 7253 3206 


wharfside.co.uk 






FOR SALE 



Cloudesley Street, N1 

A very well placed apartment in an appealing 
part of Barnsbury Conservation Area 

Guide Price: £599,950 
Leasehold. EPC=D 


For professional advice in sales and lettings, or for a free 
market appraisal, please contact the team on 020 7877 4640 

Savills Islington Jo-Anne Neighbour FitoreVula 

94-96 Upper Street Sales Lettings Valuer 

London N1 ONP jneighbour@savills.com fvula@savills.com 


savills.co.uk 

















FOR SALE 



Gillespie Road, N5 

A light and airy apartment set on the top 
two floors of this period building 


Guide Price: £675,000 
Leasehold. EPC=E 


savills 












FOR SALE 



Highbury New Park, N5 

A terrific late-Victorian, Grade II listed 
family house arranged over five floors 


Guide Price: £4.25 million 
Freehold 


For professional advice in sales and lettings, or for a free 
market appraisal, please contact the team on 020 7877 4640 

Savills Islington Paul Williams FitoreVula 

94-96 Upper Street Head of Sales Lettings Valuer 

London N1 ONP pwilliams@savills.com fvula@savills.com 


savills.co.uk 
















Thinking of buying, selling, 
renting or letting? 

Open Evening 


Thursday 20th March 
94 Upper Street, London Nl oNP 
6.00pm - 8.30pm 


We will have experts to discuss everything 
from legislation and investment mortgages 
to management and interiors, 
so please pop in to have a chat about 
any of your property requirements. 

No appointment necessary 
so we look forward to meeting you. 


Savills Islington 
94 Upper Street 
London Nl ONP 
020 7226 1313 
islington@savills.com 

savills.co.uk 


savills 
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| NATURAL 
ORDER 



BUYER NATIONALITY 


Under Om fjm totem tem* 

^ ^ 


Islington in 
numbers 

Savills In Numbers 
research provides 


• • industry leading data 

on the performance 
and make-up of 
the property market throughout London 
and beyond. Paul Williams, Head of Savills 
Islington, comments: 'Islington performed 
impeccably in 2013, with anil .5% increase in 
average price growth. The area has climbed 
from strength to strength, rising by 63.9% 
since 2008. This success is due to a variety 
of factors, including the good value the area 
continues to represent in comparison to 
more traditional enclaves of Central London. 
As well as traditional financial and business 
buyers, young professionals are attracted to 
the lively bars, cafes and restaurants along 
Upper Street and beyond. The area is still 
dominated by UK buyers, although we're 
seeing a number of Western Europeans 
relocating to the area.' 

* 94-96 Upper Street N1 ONP; 020 7877 4640 


MAKING ITS MARK 

Folio London is a new residential 
development comprising a six storey 
apartment building in Islington. Located 
just off City Road, the building provides 
an on-site gym and an exclusive concierge 
service. All of the apartments have been 
finished to a superb standard with generous 
proportions and high specification 
kitchens and bathrooms, as well as private 
balconies. Knight Frank are pleased to 
offer a selection of one and two bedroom 
apartments to rent. 

4* Find out more by calling Knight Frank on 
020 3657 7340 



C arlton Estate Agents are delighted 
to offer this quite outstanding four 
floored, three bedroom, flat fronted 
Victorian house offered in excellent order 
throughout. The property boasts large, well 
proportioned rooms with plenty of natural 
light. The lower floor is particularly spacious 
and attractive with a large through space 
comprising living room, kitchen and dining 
room with folding doors to a south-facing 
garden (left). There are also three reception 
rooms, two bathrooms and a terrace. 

* The property in Mildmay Road is on the market 
for £1,550,000 (freehold). Carlton Estate Agents, 

319 Upper Street N1 2TU; 020 7359 0000; 
carltonestateagents.co.uk 



ON YOUR BIKE 


The fact that the streets of London, and 
particularly Islington, have been transformed 
in the last few years with more and more 
bicycles on the roads is incredible, and 
Hotblack Desiato have certainly been a part 
of that change. The times of their negotiators 
having a car are long gone - they now have as 
many bikes as they do cars. People are always 
very surprised when they arrive on bikes, and 
even more surprised when they go on to show 
them another property and they get there 
before them in their car. When cycling, you 
certainly see so much more of the area, and 
you get a better ‘feel’ for what is happening 
around you and what the neighbourhood 
is like. When Mango approached Hotblack 
Desiato about having branded bikes, they 
didn’t hesitate and ordered five immediately. 
They feel - quite rightly - that the bikes say 
a lot about their attitude to selling property as 
well as their attitude to life. 

❖ 314 Upper Street N1 2XQ; 020 7226 0160; 
hotblackdesiato.co.uk 
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PROPERTY OF THE MONTH 


Full of character 



T his home at 28 Colebrooke Row is a substantial 
2,821 sq ft Grade II-listed property set within 
a prime central Islington position, providing 
well-proportioned space over five storeys. The top floor 
features two spacious bedrooms and modern fitted 
shower room, and the master bedroom and a large 
family bathroom suite sit on the second floor. The 
first floor has a further bedroom and wonderful front 
reception with tall sash windows. The ground floor 
provides a dual aspect reception room with folding 
doors. To the rear of the property are stairs leading down 
to an open plan kitchen and breakfast room, which leads 
directly out to the rear utility room and garden. 

The house has plenty of character and many 
wonderful features. A high proportion of the windows 
have been replaced with double glazed panels and the 
floors have been levelled with great care. 

The property is on the market for £3,250,000 (freehold) with 
Currell Islington, 321 Upper Street N1 2XQ; 020 7226 4200; 
currell.com 
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ON THE MOVE 
WITH 

HOTBLACK DESIATO 


Islington Office Highbury Office Camden Office 

314 Upper Street 2 Highbury Park 67 Parkway 

London N1 2XQ London N5 2AB London NW1 7PP 


T 020 7226 0160 
E islington.sales@hotblack.co.uk 
E islington.lettings@hotblack.co.uk 


T 020 7288 9696 
E highbury.sales@hotblack.co.uk 
E highbury.lettings@hotblack.co.uk 


T 020 7482 2894 
E camden.sales@hotblack.co.uk 
E camden.lettings@hotblack.co.uk 











Mango Classic Series 
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LETTINGS 






















Currell Residential 


SALES 




£2,150,000 Freehold 
Calabria Road, N5 

• Refurbished to very high standard 

• Five bedrooms 

• Three bathrooms 

• Bright and airy reception space 

• EPC Rating B 



020 7226 4200 


islington@currell.com 


www.currell.com 






















































RESIDENTIAL SALES & LETTINGS 



Garfields Property Services Ltd. Trading as Anthony Garfield & Co. 

Registered Office: Ground Floor Office, 315 Upper Street, London, N1 2XQ Reg. No. 2235707 



































ANTHONY GARFIELD & CO 


Established in 1985 in the residential property market, 
which enables us to provide good service and 
advise our customers on a wide range of matters, 
in a friendly and professional manner. 

Which really does make a difference. 

But don't just take our word for it... 


"I thank you most sincerely for the hard work you have put in marketing this flat and for your eternal optimism in the face of 
one problem after another!" Katharine Lloyd - Vendor, Aberdeen Park 

“Excellent, fast, efficient and informative service from start to finish." B Redmund - Vendor, Rydon Street 

“It may be for you this whole saga was no more than an everyday transaction, and not even worth getting excited about, but 
for Mary and me, to some extent, it has been dominating our lives, and you and some of the prospective purchasers have 
attained almost mythical proportions. We are of course delighted that in the end Good triumphed over Evil and you will retain 
heroic stature in this household for some time to come. Thanks again very much and best wishes." Will and Mary Cosling - 

Vendors/Landlords, Camden Road 

“Just wanted to thank you for all your help and to let you know that we are very grateful." Liz Cluckstein - Vendor 


“Your speed and efficiency has been most impressive." J Blundell - Landlord, Digby Crescent 
“If anyone can do it, Garfields can." A Darcy - Developer, Finsbury Park 


“I can honestly say that Garfields have been the most helpful Estate Agents I have ever dealt with. I hope now that both sales go 
through as smoothly and quickly as possible." Jo Cooke - Vendor, Crosvenor Avenue 

“We were also impressed that you still made the effort to show other people around our flat, as we had agreed, having 
accepted the offer that we eventually completed. We will be happy to recommend you to other vendors in the area." 

Mr & Mrs A Charatan - Vendors, Highbury Hill 

“Thank you again for the excellent service Garfields gave us. You were the only agents who really seemed to know Highbury 
well and understand the type of buyers who would like our flat." 

“You were also open and realistic about pricing and gave us plenty of feedback, as well as good advice on the offer we accepted 

without pushing us into anything." 
w 


Remortgage 


CANONBURY 



TWO QUESTIONS... 
1. Has your mortgage 


Currently we have some fantastically low fixed interest rate products available starting from as low 
as 1.79% 2 years fixed (subject to status) with free valuations and free legals. So for peace of mind 
about your mortgage call Canonbury Private Finance to see if you qualify: 



product expired? 

2. Are you worried that 


T: 020 7226 1200 E: John@canonbuiyfs.demon.co.uk 


rates could rise in the 
future? 



Your home may be repossessed if you do not keep up repayments on your mortgage. 

Canonbury Financial Services limited is an Appointed Representative of Mortgage Next Network 
Limited, which is authorised and regulated by the Financial Conduct Authority, registration number 
300866, in respect of mortgage and insurance mediation activities only. 


RESIDENTIAL SALES & LETTINGS 


T 020 7359 3669 | www.agarfield.co.uk 










<*> 

CARLTON 

ISLINGTON'S ESTATE AGENT 



SALES 

Lucerne Road, N5 

A superb Victorian house on a quiet 
residential road in Highbury 

£ 1,999,000 Freehold 


SALES + LETTINGS 020 7359 0000 
carltonestateagents.co.uk 











































CARLTON 

ISLINGTON'S ESTATE AGENT 



LETTINGS 

Ronalds Road, N5 

Stunning three bedroom house near 
Highbury Fields 

£750 Per Week* 


Please note administration and reference fees will apply 


SALES + LETTINGS 020 7359 0000 

carltonestateagents.co.uk 
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Won over 

Grant Bates, Senior Sales Negotiator at Hamptons International 
Islington and winner of the Sunday Times Negotiator of the 
Year 2013, on industry recognition and loving his job 


Angel is a slice of old London with classic period 
properties located off a buzzing and exciting high 
street. Who would not want to live here? 


First things first, how did it feel to win 
the Best Negotiator of the Year at the 
Sunday Times Estate Agency of the 
Year Awards? 

It was incredible! I felt so privileged to 
be nominated by Hamptons given how 
large the company is. The whole process 
beforehand was intense. We were asked a 
series of questions and required to provide 
written answers. You were then shortlisted 
for the next stage where you had to do a 
phone interview, and success here lead you 
to the awards night and final ten shortlisted 
candidates from thousands of applications 
across the UK. The whole night was 
amazing and to win was a proud moment 
for myself and Hamptons International. 

What, for you, makes a good negotiator? 

In my view it is all about trust: there is 
nothing more paramount in an industry 
where, unfortunately, your reputation can 
precede you, a reputation that is likely to 
have been built by other, less regulated 
agents. If you can succeed in having your 
client’s trust then the rest is simple. This 
can take time, you may lose out in the short 
term, but I see this as a career and over the 
course of this career you will only serve to 
benefit both yourself and your company by 
being reputable, honest, and doing what is 
best for your client regardless of how it may 
immediately affect you. 

How long have you worked in estate 
agency - and what do you enjoy 
about it? 

I have worked in estate agency for ten years 
and love it. I don’t think anyone is born 
wanting to be an estate agent - I think from 
memory I wanted to be a fireman! In short 
I am glad I chose the career path I did, I am 
genuinely one of those annoying people you 
see heading to work with a smile on their 
face. The best part, and what I enjoy most, 
is seeing people start their journey stressed 
and pessimistic and ending it delighted and 
excited. You are taking people through a 


huge part of their life and ensuring they are 
informed and relaxed through the entire 
process. That is what I love most, helping 
our clients and representing Hamptons in 
the most professional and positive manner. 

Why does the Angel area remain 
popular for people looking to buy? 

Quite simply it has everything — and this 
has only improved as time has passed. It 
has great restaurants, bars, amenities, not to 
mention fantastic transport links. It is a slice 
of old London with classic period properties 
located off a buzzing and exciting high 
street. Who would not want to live here? It 
genuinely has everything you need. 

What are you expecting to see with 
regards to the Islington property 
market in 2014? 

I think we will see more of the same, the 
area still has plenty to give and there are 
still people wanting to live here. We will 


see prices continue to rise, but hopefully 
for buyers at a more gradual rate opposed 
to last year which saw as much as 30 % in 
some areas of the market. We will hopefully 
see more stock coming on to satisfy the 
constant and ever-increasing demand, and 
with the influx of new build sites around 
the City Basin, St Peters Street and Wharf 
Road, expect more foreign investment with 
international buyers seeing Angel as a great 
place to hold their money. 

Finally, when you have some free time 
what are your favourite local haunts? 

Depending on what mood I am in I would 
have to say Pix followed by the Screen on 
the Green for a chilled evening. Pix offers 
great food, small bites really, which is great 
if you don’t want to get too full. For a more 
lively night I would recommend the Old 
Queens Head on Essex Road. 

* Hamptons International 97-99 Upper Street 
N1 ONP; 020 7226 4688; hamptons.co.uk 



The local market is flourishing and here's another 
example why: an incredibly spacious two bedroom 
apartment with lovely views over Highbury Fields. 
It's on the market for £1,000,000 (leasehold) with 
Hamptons International Islington 
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Beyond your expectations 

www.hamptons.co.uk 


Hamptons 

X X INTERNATIONAL 



Bridgeman Road, N1 £395 per week LONG LET 

A beautifully finished and contemporary one bedroom apartment offering excellent City access. 
One Bedroom / Contemporary Fittings / Naturally Light. EPC:D 



Myddelton Square, EC1R £625 per week LONG LET 

A charming split level two bedroom property on one of Islington's most desirable squares. 
Two Bedrooms / Private Garden / Original Features. EPC:D 


Hamptons Islington 

Lettings. 020 7717 5455 | islingtonlettings@hamptons-int.com 


Available on the 

• AppStore 


*Tenant Charges Tenants should note that as well as rent, an administration charge of £216 (Inc. VAT) per property and a referencing charge of £54 (Inc. VAT) per 
person will apply when renting a property. Please ask us for more information about other fees that may apply or visit www.hamptons.co.uk/rent/tenant-charges 






















































Beyond your expectations 

www.hamptons.co.uk 
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Barnsbury Road, N1 


£1,650,000 Freehold 



A beautiful Grade II Listed Georgian house with four bedrooms in the heart of Barnsbury with 
westerly views across Barnard Park. This attractive family home has retained much of its 
period charm such as wooden sash windows and stripped wood flooring. The lower ground 
floor consists of a double bedroom and a shower room. In addition, there is a modern open- 
plan kitchen-diner with French doors leading to a west facing garden. There is plenty of 
Storage throughout. EPC:Grade II Listed 


• Period family home 

• Double reception room 

• Kitchen-diner 

• 3 double bedrooms 

• Family bathroom 

• West facing garden 


Hamptons Islington 

Sales. 020 7717 5453 | islington@hamptons-int.com 




















































Hamptons 

X X INTERNATIONAL 



Amwell Street, EC1 


£1,750,000 Freehold 


A beautifully presented Grade II listed four bedroom Georgian house, centrally located in 
Finsbury. The living accommodation is situated in the middle of the house. On the raised 
ground floor there is an open plan kitchen/dining room. On the first floor is the wonderful 
reception room with two beautiful sash windows. In addition, there is a bedroom and a shower 
room. The master bedroom and bathroom are on the second floor. EPC:Grade n Listed 


Period family home 
Reception room 
Kitchen-diner 
Four double bedrooms 
Family bathroom 
Garden 


Hamptons Islington 

Sales. 020 7717 5453 | islington@hamptons-int.com 
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Available on the 

• AppStore 




































KnightFrank.co.uk 


WM Knight 
Frank 



York Way, King's Cross N1 

A stunning three bedroom upper maisonette 

attractive period building adjacent to King's Cross station. 3 bedrooms, 2 bathrooms, KnightFrank.co.uk/islington 

kitchen/reception room, dining room, utility room/guest WC. EPC rating D. islington@knightfrank.com 

Approximately 106 sq m (1,146 sq ft) 020 8166 7503 

Leasehold 

Guide price: £1,200,000 



(ISL140067) 






















KnightFrank.co.uk 


VV Knight 
Frank 
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Mountfort House, Islington N1 

A large two bedroom apartment in N1 

An incredibly spacious lateral flat with two bedrooms in this fabulous quiet location in KnightFrank.co.uk/Islington 

Barnsbury. 2 bedrooms, 2 bathrooms, reception room, kitchen, cellar. EPC rating D. islington@knightfrank.com 

Approximately 170 sq m (1,830 sq ft) 020 8166 7503 

Share of Freehold 

Guide Price: £1,425,000 



(ISL140009) 











KnightFrank.co.uk 


W Knight 
Frank 


Bartholomew 
Square, EC1V 

Converted warehouse 

A magnificent split level loft style apartment. 2 
bedrooms, 2 bathrooms, large open plan 
kitchen and reception room, wood flooring, 
high ceilings and warehouse features. 
Approximately 120 sq m (1289 sq ft). EPC rating 
D 

Available unfurnished 

Guide price: £895 perweek 

Islington Lettings 

KnightFrank.co.uk/lslington 

islingtonlettings@knightfrank.com 

020 8166 7502 

(191299) 


All potential tenants should be advised that, as well as rent, administration ARI A 
fees will apply when renting a property. Please ask for details of our charges. Residentiai“ g °Agents 




Spenlow 
Apartments, N1 

Brand new apartment 

A brand new development just off of City Road. 
1 bedroom, bathroom, large open plan kitchen 
and reception room, balcony, stunning 
interiors and day time porter. Approximately 50 
sq m (546 sq ft). EPC rating B 

Available furnished 

Guide price: £430 perweek 

Islington Lettings 

KnightFrank.co.uk/lslington 

islingtonlettings@knightfrank.com 

020 8166 7502 

(193132) 



All potential tenants should be advised that, as well as rent, administration 
fees will apply when renting a property. Please ask for details of our charges. 


ARLA 



All potential tenants should be advised that, as well as rent, an administration fee of £276 will apply when renting a property. 
Please ask us for more information about other fees that may apply or visit KnightFrank.co.uk/tenantcharges 

































FROM ANGEL TO HIGHBURY 



ISLINGTON ADDRESSES ARE AS RENOWNED 


KNIGHT FRANK 

KNOWS 

ISLINGTON 



AS THE LOCAL KNIGHT FRANK TEAM 


Nicola Williams, head of our Islington Lettings 
department and her team are renowned for their 
years of experience and their property expertise. 
They specialise in renting a range of properties 
from new builds and Period conversions, to large 
Georgian houses and loft style apartments. 

Their in depth knowledge of the local market, 
combined with an extensive network of offices 
in the UK and around the world, mean that it is 
possible to match property to the best possible 
buyer or tenant. 

To find out more about how Knight Frank can 
help with your property requirements, call 
Knight Frank Islington on 

020 8166 7502 
KnightFrank.co.uk/islington 


Available on the 

• AppStore 









In tune with Islington since 1998. 


SALES & LETTINGS 020 7359 0000 


CARLTON 

ISLINGTON'S 

ESTATE AGENTS 


carltonestateagents.co.uk 


